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Wagashi of the Month 

774 Ajisai 

Like the flower from which it takes 

its name and appearance, the ajisai 

(hydrangea) wagashi (Japanese 

confection) is synonymous with 

rainy season in Japan. It consists of a 

white-bean-paste filling covered in cubes of colorful red-bean- 
paste jelly (yakan). If you're in Japan in June, stop by a wagashi 
confectionary to try some for yourself. 


Rainy Season 
1879 Tsuyu 
Literally meaning *! 

“plum rains," sny 

is Japan's rainy season. Тунун typically lasts from about early 
June till mid-July and is characterized by overcast skies and 
plenty of rain throughout much of Japan. Temperatures 

and humidity also tend to be тоге tolerable than later in the. 
summer. If you really want to avoid the rain during this time, 
consider visiting Hokkaido. 


June 7-10 


June 1 June 

Seasonal Change of Clothing Ayu Fishing Season Begins International Tokyo 

KZ Koromo-gae Prized for the sweetness and aromatic nature ofits Toy Show 

On this day, many people across Japan flesh, дун (sweetfish) ы Held at the Tokyo Big Sight 

make the shift to lighter attire more isa popular fish native (Tokyo International Exhibition 
to East Asia and can 


Center), this is Japan’s largest 
toy trade show. On the weekend 
(6/9 & 6/10) it is open to public. 


suited for the hot and muggy weather 
of Japan’s summers. This is particularly 
the case for people who wear uniforms, 
such as students and employees at 
some companies, 


be found in rivers in 
Japan. Many regions 
begin to allow fishing 
for ayu on this day. 


June 20 


June 10 June 17 

Water Clock Festival ptt Hare Rae UD сто 
X ragon Boat 

JZ Rokokusai Roce MIRJE Take Kiri-e Shiki 
Since 1940, anton in A fisherman’s An annual event in Kurama Temple, 
Otsu, Shiga prefecture has festival held in which is located in the far north of Kyoto. 


commemorated the creation 

of Japan’s first clock with this 
celebration. Referred to as rakokw, 
this water clock is said to have been 
created over 1,700 years ago at the 
request of then-Emperoror Tenji. 


Itoman City in Okinawa that dates back over 500 
years to the days of the Ryukyu kingdom. This 
celebration features numerous events, including 
the highlight in which men board traditional 
Okinawan boats called saban to participate in the 
Ugan Bare, which is a boat race intended to ensure 
safe and bountiful seas. 


At this celebration, eight men dressed as 
warrior monks compete in a bamboo- 
cutting contest. Winning is said to bring ап 
auspicious harvest for one's community. 


June 21 
Summer Solstice HÆ Geshi 


June 23 


June 24 to Mid-June 

Okinawa Izawanomiya е through June Katsuhika Iris Festival 
enon Day Rice-Planting Festival Firefly Season Although exact dates vary, the 
А Taking place at a sacred rice field Although it can v first half of June brings with ita 
Irei no Hi within the the grand shrine at Tee peo ЕТ ses dFoclocis bob (isle Lowers) 

dus in Mie Prefecture, this is one of cree depen gn. jn to bloom. Katsushika Сі 
Irei no Hi (the day Лы i кейе temperatures and the region. pm to eds S | ity 
to console the dead) es EAT ERA Р! = 5 of Japan, June—especially in aah аз two раны апу 
isa public holiday ee oe early June—tends to be the excellent locations for viewing 


observed only in 
Okinawa to remember 
the lives lost during 

the Battle of Okinawa. 


a ritual called Taketori Shinji in 
which loincloth-wearing men battle 
it out in a muddy rice paddy for 
possession of a long bamboo pole 
which is said to bring good fortune. 


best time to see the night lit 
up by fireflies. Firefly-viewing 
events are held throughout 
Japan during this time. 
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these flowers: Mizumoto Park is 
home to 14,000 flowers and 80 
varieties, while Horikiri Shobuen 
Garden boats 6,000 iris plants and 
200 varieties. 


Food of the Month 


pL ior i21 


eptember 
Mt. Fuji Climbing Season 


J uly 7 

Tanabata Festival +4 Tanabata 

Also known as the Star Festival, Tanabata centers around 
an ancient Chinese tale inspired by the stars Vega and 
Altair, which are particularly noticeable during this time 
of year. The tale personifies these two stars in the form of 
a seamstress princess (Vega) and a cowherd (Altair), called Orihime and 
Hikoboshi, respectively, in Japan. In a common version of the story, 
Orihime and Hikoboshi fall so madly in love with each other that they 
begin to neglect their duties. As punishment, Orihime’s father prohibits 
the two from meeting and sends each to either side of a “celestial river” 
(Milky Way), only allowing them to reunite once a year for one night 


July 6-8 Iriya Morning Glory Festival 
ABBREO!) Iriya Asagao Matsuri 
Held at Tokyo’s Shingenji Temple near Iriya Р 
Station in Taito Ward, this festival has a м, 
long history dating back го the 1800s, when 


(July 7th). It is customary during this festival to write wishes on colorful. 


paper banners and tie them to bamboo branches. 


July 1-15 
Hakata Gion Yamakasa Festival 


ЕЕ 


This popular festival revolves around Kushida 
Shrine in the Hakata district of Fukuoka city. The 
festival features two kinds of floats: kazariyama and 
kakiyama. Weighing over two tons and standing 

at over ten meters tall, kazariyama are elaborately 
decorated and are put on display throughout the 
city. Kakiyama, on the other hand, are about half 
the size, and are used in the festival’s main event: 
an exciting five-kilometer time trial race on the 
early morning of he 15th, in which seven teams of 
mean rush } 


through 


gardeners in the area would display their P 


morning glories (asagao), each person trying to outdo the 
other. The event features roughly 120,000 plants on display 
and many kinds of vendors selling food, flowers, and more. 


SIC Ochügen 


A 
M 


Along with 
Oscibo, which is 
at the end of the. 
year, Ochügen 

is one of Japan's 
two gift-giving 
seasons. During 
this time itis 
customary to show 
one’s gratitude to 
people who have helped you in 
some way by giving them a gift. 
Ochügen gifts, which tend to be 
fairly practical things such as tea, 
detergent, juice, canned food, 
and fruits, are usually sent from 
carly- to mid-July, especially in 
eastern Japan. In western Japan 
this can be later by about a 
month. 


* 
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Taky ` Summerin Japan issynonymous — ", 

July 28 with fireworks festivals, and the 

Sumida River Sumida River one isthe onetogo — 7 

Fireworks to in Tokyo. Just keep in mind that * (f AN 1 l N 
Festival if you attend, you'll have to deal W 


with massive crowds. 


July 14 to $ 
Gujo Odori Dance Festival 
BEBE! 

Held in Guji City in Gifu Prefecture, Gujo 
Odori is one of the three most important. 
bon dance festivals in Japan. This 
400-ycar-old festival lasts for 32 nights. 
During the four-day obon holiday in mid- 
August, things come to a climax with the 
tetsuya odori, in which dancers perform all 
through the night. Visitors are encouraged 
to join in the dancing too. 


Juyzo — 
Unagi Day 
XERHOEODH Doyó no Ushino Hi 


Роуд no Ushi no Hi literally means "day 
of the ox in midsummer.” This is an 
allusion to the hottest and most humid 
part of the year, when it is important to 
cat nutritious food that will boost one's 
stamina. Thanks to a custom started 

by merchants in the 1800s as a way to 
improve their sales, it is customary to 
enjoy ила no kabayaki (cel grilled with a 
teriyaki like sauce) on this day. 
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June 2 (Oahu) 

Flight Adventures 2018 
Aviation-related activities for the whole 
family. Concludes with a mini remote 
control air show. Admission $5 or free with 
museum admission. 9am-3pm © Pacific 
Aviation Museum Pearl Harbor 
www.pacificaviationmuseum.org 


June 2-3 (Oahu) 

Asian Pacific Dance Festival 
Enjoy a performance of Ramayana: the 
Abduction of Sita, a Balinese dance 


drama. 7:30pm on 6/2, 2pm on 6/3 
@ Kennedy Theater at UH Manoa 


www.outreach.hawaii.edu/apdf 


June 6-7 (Oahu) 

59th Annual Convention of 
Nikkei & Japanese Abroad 
Featuring special guests, panel discussions, 
and a ceremony & symposium in honor of 
the 150th anniversary of the 1868 arrival 
of the first contract-labor immigrants who 
came from Japan to Hawaii 
(gannenmono). @ Sheraton Waikiki 
www.jadesas.or.jp/en/taikai/hawaii.html 


June 8-10 (Oahu) 

39th Pan-Pacific Festival 
Featuring an а wide assortment of cultural 
arts, crafts, food, and stage performances. 
Irall kicks into high gear on June 8 with 
the Hoolaulea block party in Waikiki (7— 
10pm). The festivities also include a hula 
festival at Ala Moana Center and a grand 
parade along Kalakua Avenue to close it 
all out. @ various locations in and around 


+ www:pan-pacific-festival.com 


June 9 (Big island) 

King Kamehameha Celebration 
Parade - Kailu-Kona 

Regal pau riders on horseback will 
represent cach of the eight islands, led by 
their respective princesses and the pa'u 
queen. 9-12am; begins © Walua Rd. & 
Alii Dr. www.konaparade.org 


June 9 (Oahu) 

Ke Kula Mele Summer Concert 
at Windward Mall 

A free concert by the Ke Kula Mele school 
of Hawaiian musi 
1lam-12pm © Windward Mall, 
46-056 Kamehameha Hwy. 


www.windwardmall.com/events 


June 10 (Big Island) 

Kokua Kailua in 

Historic Kailua Village 

A monthly “made in Hawaii” marketplace 
for the whole family. 

1-6pm © 75-5718 Alii Dr. 
www.historickailuavillage.com 

June 10 (Oahu) 

World Oceans Day Celebration 
Free event featuring live entertainment, 
food, and a sunset movie screening on the 
beach. * 4-9pm © Ko Olina Resort 
www.koolina.com/events 


June 10 (am) 

Reframing Fukushima After 3.1: 
Two Stories 

A free screening of two documentaries 
examining the lingering effects of the 
devastating earthquake and tsunami that 
rocked Japan in 2011. Seating is limited. 
4:00 & 5:45pm; doors open at 3:30 © 
Honolulu Museum of Art 
hcrary@freestroke.net 


June 11 (Big island) 
Kamehameha Festival — Hilo 
10am-4pm @ Mokuloa 

(small island in Hilo Bay) 
www.kamehamehafestival.org 


June 15 (Big Island) 
Mamane Night Market 
5:30-9:30pm © Botcho Building, 
Honokaa * wwwhecoh.org 


June 15 (Oahu) 
Senior Health & Fitness Fair 


June 15 (Oahu) 

Kailua Night Market 
5-9pm © 50 Kihapai St. 
www.kailuanightmarket.com 


June 16 (Big Island) 

Aloha Keiki Run 

Sam © Kona Commons Shopping Center 
www.konamarathon.com 


June 23 (oahu) 
Eat the Street - Pearl City 
1-7pm @ Pearl City High School 


wwweatthestreethawaii.com 


* E) 
June 23 (Oahu) 
AO Fest 
A celebration of all things anime & manga 
featuring cosplay, a gaming section, a 
cooking competition, live music, and 
more. Ticket info online. 12-10pm 
© Campus Center at UH Manoa 
www.aofest.com 


June 23 - Aug 17 (Maui) 
Island in My Mind Exhibit 
Scc page 30 for more details 
Maui Arts & Cultural Center 
www.mauiarts.org 
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June 24 (Big Island) 

25th Annual Kona Marathon 
5:30am- 1:30pm © 

Wakokoa Beach Resort 

www. konamarathon.com 


June 28 (Oahu) 

Art * Flea 

5-9pm @ South Shore Market 
www.artandflea.com 


July 4 (Oahu) 

4th of July Celebration 

Featuring live music, special deals, and 
Hawaii’s largest Fourth of July fireworks 
show, July 1-4, © Ala Moana Park 
www.alamoanacenter.com 


Kailua Fireworks 
5:45pm @ Kailua Beach Park 
www.kailuafireworks.net 


July 4 (Big island) 

Parker Ranch July 4th Rodeo 
Celebrate Independence Day with the. 
paniolo at this traditional rodeo. 
Gates open Sam @ Parker Ranch, 
66-1304 Mamalahoa Hwy., Waimea 
www.parkerranch.com 


Hilo Bay Blast 
Fireworks at 8pm @ Hilo Bayfront 


Kailua-Kona Independence Day 
Parade 
10am @ Kokuaokalani Gym, 75-5500 


Kuakini Hwy. * www.paradesinkona.com 


July 6 (oahu) 

First Friday 

Enjoy art exhibitions, music, and more at 
this monthly event. 6-9pm @ Hawaii State 
Art Museum * www.firstfridayhawaii.com 


July 7 (Big island) 

Hilo Donkey Dash 

7:30am @ Pana'ewa Rainforest Zoo and 
Gardens (Recreational Complex) 
www.hilodonkeydash.com 


June 29-30 (Oahu) 

Mango Jam Honolulu 

© Frank F. Fasi Civic Center at Honolulu 
Hale www.mangojamhonolulu.com 


June 30 (Oahu) 
Waimea Summer Concert Series 
Featuring performances by Josh Tatofi, 
Kapena, Na Hoa, Napua Greg, and Halau 
Na Lei Kaumaka O Uka. Pre-sale tickets, 
adults $15. 3-6:30 pm 

@ Waimea Valley Main Lawn 
www.waimeavalley.net 


July 7 (Oahu) 
Moiliili Summer Fest 
5-10pm © 1100 University Ave. 
(old Varsity Theater parking lot) 
www.moiliilisummerfest.com 


July 8 (oahu) 

T-Rex Planet 

Your chance to see and interact with 
moving, walking dinosaurs. 

@ Hawaii Convention Center 
www.trexplanet.com 


July 9-14 (Oahu) 

Waikiki Steel Guitar Week 

@ Royal Hawaiian Center’s Royal Grove 
stage * www.waikikisteelguitarweck.com 


July 15 (oahu) 

48th Annual Ukulele Festival 
www.ukulelefestivihawaii.org 
10:30am-Spm © Kapiolani Park 


July 20 (oahu) 
Kailua Night Market 
See June 15th 


July 21 (Big island) 

10* Annual Mango Festival 
Kailu-Kona 

10am-5pm © Hale Halawai on Alii Dr. 
www.mangofest.org 


July 21-22 (oahu) 

41* Annual Prince Lot Hula 
Festival 

Sat, 9am-4pm, Sun. 10am-3pm © Iolani 
Palace Coronation Lawn 
www.moanaluagardensfoundation.org 
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June 30 (Oahu) 
Taiko 101 


Learn the basics of taiko drumming at 
this workshop. Non-JCCH members $30. 
9am-2pm © Japanese Cultural Center of 
Hawaiʻi * www,jech.com 


July 21 (Oahu) 

Fun Deco Sushi 

Learn how to prepare ingreditents to create 
fun deco sushi at this workshop. Non- 
JCCH members $30. 

102m-12pm © Japanese Cultural Center 
of Hawai'i * www.jech.com 


July 24 (Oahu) 

Happy 12151 Birthday, Amelia 
Earheart 

Featuring an Amelia Earhart in Hawaii 
photo exhibit and free cake. 

@ Pacific Aviation Museum Pearl Harbor 
www pacificaviationmuseum.org/events 


A 


^ 


July 27 (Oahu) 

The Joy of Sake 

A celebration of all things sake. Adults 
$105. @ Hawaii Convention Center 
wwwjoyofsake.com 


July 28 (oahu) 

Waimea Summer Concert 
Series 

Featuring performances by Ekolu, Amy 
Hanaialii, Keauhou, and Kumu Hula 
Hiwa Vaughan, and Halau Kalchua 
Tuahine. Pre-sale tickets, adults $15. 
3-6:30pm © Waimea Valley Main Lawn 
www.waimeavalley.net/events 


У 29 (Oahu) 
onsai Association 
Exhibit & Plant Fair 

Sam-3pm © Washington Middle School 
Cafeteria, 1633 South King St. 
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Bon Dance Calendar 2018 


June 15-16 © 7 pm 
Haleiwa Jodo Mission 
66-279A Haleiwa Rd. (808) 637-4382 


June 19 © 7-10 pm (Service © 6 pm.) 
Ewa Hongwanji Mission 

Food booths open 5:30 pm. 

91-1133 Renton Rd. (808) 542-1770 


June 22-23 © 7 pm 
Wahiawa Hongwanji Mission 
1067 California Ave. (808) 622-4320 


June 24 © 1-3 pm 

Bon Dance Lesson 

Kaneohe Public Library, children’s 
section 

Presented by Kaneohe Higashi Hong- 
wanji Mission. (808) 233-5676. 


June 29-30 © 6 pm 
Honpa Hongwanji Hawaii Betsuin. 
Featuring taiko performance. 

1727 Pali Highway (808) 536- 7044 


July 1-2 @ 5-10 pm 

Koganji Temple 

Featuring a children’s lantern parade & 
taiko performance during intermission. 
2869 Oahu Ave. (808) 732-0446 


July 6-7 @ 5-10 pm. 
Moilili Hongwanji Mission 

Part of the Moiliili Summer Fest. 
Food & keiki activities 

1100 University Ave. 

(old Varsity Theatre parking lot) 
www.moililihongwanjiorg 


July 7 © 6:30 pm (Service © 6 pm.) 
Kaneohe Higashi Hongwanji 
45-520 Keaahala Rd. (808) 247-2661 


July 13-14 @ 6:30-9:30 pm 

Rissho Kosei-kai Buddhist Church of 
Hawaii 

Food booths open 6 pm. 

Rummage sale, keiki games and more. 
2280 Auhuhu St. (808) 455-3212 


67 pm 
hingon Mission 

3B N. School St.; parking at 
Damien Memorial School. 
(808) 841-7033 


July 13-14 © 7-10:30 pm 

(Service © 6:30 pm.) 

Shinshu Kyokai Mission 

1631 S. Beretania St. (808) 973-0150 


July 13-14 Q 7:30-10:30 pm. 
Haleiwa Shingon Mission 

Great Stupa Services 6-8:30 pm with 
food booths from 5 pm both nights. 
66-469 Paalaa Rd. (808) 637-4423 


July 14@7 pm 
Waipahu Hongwanji Mission 
94-821 Kuhaulua St. (808) 677-4221 


July 15 @ 12:30-2:30 pm 
Seicho-no-ie Hawaii Jisso Center 
Service 9:30-11:15 am, followed by 
lunch. 

47-451 Hui Acko PI. (808) 537-6965 


July 20 @ 6-9:30 pm & 

July 21 @ 5:30-9:30 pm 

Jikoen Hongwanji Mission 

Food, keiki games, and more. 

1731 N. School St; free parking at 
Kapalama Elementary School. 

(808) 845-3422 or Jikoen.info@gmail. 


July 20-21 @7 pm 

(Service @ 6:30 pm.) 

Higashi Honganji Betsuin 

1685 Alaneo St. (808) 531-9088 


July 20-21 © 7-10 pm 
‘Wahiawa Ryusenji Soto Mission 
With Okinawan dance at 
164 California Ave. (808) 6: 


429 


July 21 ©7 pm 

Waianae Hongwanji Mission. 
85-762 Old Government Rd. 
(808) 677-4221 


July 28 @7 pm 

Kailua Hongwanji Mission 

268A Kuulei Rd. (808) 262-4560 
www.kailuahongwanjiorg 


July 27-28 @ 6:30 pm 

(Service © 6 pm.) 

Palolo Hongwanji 

Food booths and crafts. 

1641 Palolo Ave. (808) 732-1491 


Aug, 3-4 © 7-10 pm 
Waipahu Soto Zen Temple Taiyoji 
Okinawan bon dance Aug. 4, 8:30- 
9:15 pm. 

94-413 Waipahu St. (808) 671-3103 


Aug. 4 © 5 pm 

Valley of the Temples Memorial Park: 
Byodo-in Temple 

47-200 Kahekili Hwy. (808) 239-8811 


Aug. 10-11 @ 6-10 pm 
Shingon Shu Hawaii 

915 Sheridan St; free parking at 
HMSA building after 5 pm. 
(808) 941-5663 


Aug. 10-11 @ 7-10 pm. 
Pear City Hongwanji Mission 

Food booths and country store open. 
at 5:30 pm. Hatsubon service at 5:45 
pmon Aug. 11 

858 2nd St. (808) 455-1680 


Aug. 10-11 @ 7-10:30 pm 

Soto Mission of Aiea (Taiheiji) 
Hawaii Matsuri Taiko and taiko 
performance 7-7:30 pm both days; 
Okinawan bon dance 9-9:45 pm on 
Aug. 11. 99-045 Kauhale St. (808) 
488-6794 


Hawaii Island 


June 16 @ 7 pm (Serv 
Honomu Henjoji Mission 
28-1668 Old Mamalahoa Hwy. 
(808) 963-6308 


©5pm.) 


June 23 © 7 pm (Service © 6 pm.) 
Papaikou Hongwanji Mission 
27-378 Old Mamalahoa Hwy. 
(808) 964-1640 


June 30 © 7 pm (Service © 6 pm.) 
Honomu Hongwanji Mission 
28-1658 Goverment Main Rd. 
(808) 963-6032 


16-492 Old Vocano Rd., Keanu 
(808) 966-9981 


July 7 © 7 pm (Service © 6 pm.) 
Kohala Hongwanj 

53-4300 Akoni Pule Hwy, Kapaau 
(808) 775-7232 


July 14 @ 7-10 pm 

Daifukuji Soto Mission 

79-7241 Mamalahoa Highway in 
Honalo (next to Teshima's Restaurant) 
(808) 322-3524 


July 14 @ 7 pm (Service @ 6 pm.) 
Kohala Jodo Mission 
54-541 Kapaau Rd. (808) 987-8495 


July 21 @ 7 pm (Service @ 6:30 pm.) 
Hilo Meishoin 
97 Olona St. (808) 936-7828 


July 14 @ 7:30 pm (Service @ 6:30 
pm.) 

Paauilo Hongwanji Mission 

43-1477 Hauola Rd. (808) 776-1369 


July 13-14 @ 7 pm (Service @ 6 pm.) 
Honpa Hongwanji Hilo Betsuin 
398 Kilauca Ave. (808) 961-6677 


July 21 @ 7 pm (Service @ 5:30 pm.) 
Honokaa Hongwanji Mission 
45-516 Lehua St. (808) 775-7232 


July 21 @ 7 pm (Service @ 5 pm.) 
Keei Buddhist Church 


July 28 © 6 pm (Service © 5 pm.) 
Papaaloa Hongwanji Mission 
35-2026 Old Mamalahoa Hwy. 
(808) 962-6340 


July 28 © 7 pm 
Kona Hongwanji Mission 
Lantern parade at 6:30 pm. 


81-6630 Mamalahoa Hwy., Kealakekua 
(808) 323-2993 


July 28 @ 6 pm (Service @ 6 pm.) 
Hilo Hongwanji Mission 
457 Manono St. (808) 935-8331 


July 27 @ 6-10 pm (Service @ 5 pm.) 
Hilo Daijingu 
10 Anela St. (808) 959-8611 


Aug. 4 @ 7:30-10:30 pm 
Taishoji Soto Mission 
275 Kinoole St., Hilo (808) 935-8407 


Aug. 4. © 6 pm (Service © 5 pm.) 
Hawi Jodo Mission 

55-1104 Akoni Pule Hwy. 

(808) 987-8495 


Aug. 4 @ 7 pm (Service @ 6 pm.) 
Kurtistown Jodo Mission 
17-420 Kuaaina Rd. (808) 936-7828 


Aug. 4 © 7 pm (Service © 5 pm.) 
Paauilo Kongoji Mission. 
43-1461 Hauola Rd. (808) 776-1474 


Aug. 11 © 7 pm (Service © 6 pm.) 
Hamakua Jodo Mission 
44-2947 Kalopa Rd. (808) 987-8495 


Aug. 11 @ 7 pm (Service @ 6 pm.) 
Hilo Higashi Hongwanji Mission 
216 Mohouli St. (808) 935-8968 


All information is subject to change. Please 
confirm before attending. Late summer dates 
till be posted in next issue, 


x 
imported from Japan for both adults EM 
and children. 


24 Celebrating 150 years 
of Japanese immigration 


FEATURE 


G ok U ro sama — 
Beyond 


Photographer Brian Sato talks about his life, his 


1 The act of pounc 
mortar called an usu. 


work, and what makes the Nisei so special to him. 


Brian Sato has always loved old things: 
his grandfather's gold pocket watch, a large 
tansu with wooden wheels, and a Japanese 
candle stand from the 19th century. His 
family even has a stone изи for mochitswhi', 
used since his great-grandfather’s time. 

It seems only natural, then, for this 
award-winning photographer to have 
undertaken a project such as Gokurdsama: 
Contemporary Photographs of the Nisei in 
Hawaii. In Hawaii, the Nisei, or second 
generation of Japanese, faced collective 
struggle, fostered 
strong community 
bonds, and lived 
the words honor 
and sacrifice. 

To document 
these personal 
histories through 
photographs 
seemed like a 
perfect fit. But 
Sato had to be convinced. 

In 1994, almost a decade before he 
would take that first Nisei portrait, Sato 
was busy in the darkroom as a custom 
printer of black-and-white photographs. 
He also assisted local, national, and 
international photographers on a variety 
of assignments for clients such as Kirin 
Beverages, Shiseido Cosmetics, and Sports 
Illustrated, in addition to doing his own 
photography for surf merchandisers, 
realtors, and Japanese magazines, 
Documenting the Nisei and their 
experience in Hawaii was the furthest from 
his mind. 


Tt was a fateful conversation with his 
sister Charlene that planted the seed. “She 


(Left to right) 


Paul Toshiharu “Lefty” Nishimura + Not 
unlike his evasive prey, this respected 
Lahaina, Maui tako (octopus) spearman 
dodged the photographer for nine 
years before finally agreeing to be 
captured on film. 


Brian Sato 
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was kind of politically active. She'd go to 
demonstrations and strikes. She had that 
kind of mindset.” That day, as they talked 
about his photography work, she told 
him, “Why don’t you do something more 
socially relevant?” At the time, Sato didn’t 
give much thought to what she said, but 
after her death two years later, her words 
continued to return to him. 

In 2003, Sato started in earnest the 
endeavor that would eventually become 
the Gokurósama exhibit in the place that 
he knew best. “One day, I decided to 
photograph someone [a Nisei]. I didn't 
think about it or plan it out. I just started. 
in Lahaina. My father's from Lahaina. I 
spent all my summers there. I knew all 
these characters, I photographed them, 
interviewed them. It just started like that. 
In retrospect, it was odd that I jumped 
into this project, because I had never done 
portraiture before! I was lucky that things 
turned out as they did." 

After his work in Lahaina, Sato moved 
on to Wahiawa, another place he knew 
well, and then he decided to do the whole 
state, "Td ask other people, ‘You have 
any relatives, aunties, uncles that I can 
photograph?’ I'd get an introduction that 
way. I also went to Buddhist temples.” 


Kiyomitsu Takahashi - Kiyomitsu is the second son of 15 siblings (eight boys and seven 
girls) in the Takahashi family of Honolua Camp on Maui. He married into a Hawaiian 
family with roots in the Kahana area of Maui. Here Kiyomitsu enjoys one of his many 

daily beers on the bay that he calls home. 


Masatsu Kawamoto - Kawamoto, a paniolo (Hawaiian cowboy) from Hawi, North 
Kohala and World War Il 442nd RCT veteran, mounted on his self-made saddle. 


But not all the Nisei were willing to 
be photographed. Many were shy about 
having their picture taken and one just 
didn’t want to. “I've had a few rejections. 
One guy rejected me for nine years, but I 
finally got him. I finally got his daughter to 
talk to him on a good day and then I flew 
out [to Maui] the next day to create the 
image.” 

The man he spoke of is Toshiharu 
Nishimura, also known by his English 
name, Paul, or by his nickname “Lefty.” 
“He was well known there as a tako 
[octopus] fisherman. 442nd veteran. He 
just passed away a few years ago. Ninety- 
something.” Every time Sato returned 
to Lahaina, he would make it point 
to visit Nishimura at the Lahaina Jodo 
Mission, “Hey, Sato!” Nishimura would 
call out, but then he would quickly escape, 
knowing that Sato was only there to try to 
convince him again. 

When Nishimura finally agreed to 
be photographed, Sato had it all planned 
out. He decided that he would take 
Nishimura's photograph in the morning, 
on the beach, fronting Lahaina Jodo 
Mission. Sato chose that particular site 
because it was where Nishimura went to 
talk with his late wife. Early each morning, 


(Top to bottom) 
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he would leave his house nearby and walk 
to the Lahaina Jodo Mission. "He'd walk 
around the temple grounds and go to the 
beach and look out to Lanai. I don't know 
if they scattered his wife's ashes there, but 
that was part of his morning routine." 
In the end, Sato's photograph was of 
Nishimura standing in the water, holding 
his tako spear, in the place he loved best. 
In 2007, Sato’s 35 photographs of 
exhibited at the Japanese 
Cultural Center of Hawaii, and then in 
2009 at the Japanese American National 
Museum in Los Angeles. Two years later, 


the Nisei wet 


Sato’s Nisei photographs had grown 
and sixty of them gained international 
exposure at the Nikon Salon in Japan. The 
Nikon Salon exhibits the work of various 
photographers throughout the year in 
both their Tokyo and Osaka showrooms. 
By the ending of 2011, Sato had also won 
the Ina Nobuo Sho, a prestigious prize in 
the Japan photo world, with only a few 
foreign recipients. It is given to the best 
exhibition of the year at the Nikon Salon. 
In the month-long showing of his 


(Clockwise from left) 


Tom Nekota - Given the advanced age of their generation, finding a Nisei surfer to 
photograph proved difficult. Nekota's great physique is a 
testament to the healthy sport of surfing. 


Tomi Knaefler - Author and journalist reposed in her Japanese-style Manoa home. 


Toshio Miyamoto • Miyamoto was а kibei (someone of Japanese ancestry born in the 
US. and educated in Japan) Nisei who left Hawaii for Japan at age three and re- 
turned at age sixteen, unable to speak English. Only a few years later, he was drafted 
and joined the ranks of the famed 100th Infantry Battalion in World War Il, and was 
twice wounded. The two flags illustrate his binational heritage. 
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work in Tokyo and Osaka, there were ten. 
thousand viewers. Sato spent all day, every 
day at the exhibition site and had a chance 
to talk with the many Japanese visitors to 
the exhibition. "What I remember is quite 
a few of them telling me in Japanese, kando 
shimashita [I was deeply moved] —they 
really felt it inside. They didn't realize that 
the Nisei went through all that hardship." 

Perhaps that is the hallmark of Sato's 
work: his black-and-white portraits are 
able to convey the heart of the Nisei. In a 
rare photograph of four of the five Sagara 
sisters from Waialua, Sato was able to 
capture their shared joy of being together. 
Sagara Store, started by the sisters’ 
grandmother, was a popular fixture across 
from Waialua High School for 83 years 
until it closed in 2005. 

Claire Supebedia and Colleen Miyake, 
the daughters of one of the 


ers, 
Kathleen, saw Sato's portrait for the first 
time this year. "These four sisters grew up 
and grew old together, sharing memories 
of their plantation years in Waialua. They 
had always been together their entire 

lives and their bond as sisters is reflected 
in their smiles and laughter as this was 

the last photo taken of them together.” 
‘They echoed the response of many of the 
families of these Nisei subjects that Sato’s 


picture was a treasure, 

After the exhibition, Sato’s Nisei 
portraits appeared in the Japanese edition 
of National Geographic for February 


(Top to bottom) 


Masaji Kobayashi - Sitting on the porch of his home, Kobayashi striking profile 
caught the roving eye of the photographer driving 


the dirt roads of Waialua plantation. 


Sagara Store Sisters - Waialua, Oahu sisters reminiscing on the steps of the former 
Japanese School at the Waialua Hongwanji Mission. 
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2015. That issue focused on Hawaii and 
highlighted Sato’s work. Now the dream 

is to publish a book of his photographs. 
He has 200 original prints of Hawaii 

Nisei, exteriors and interiors of plantation 
homes, and objects from that time period, 
in addition to interview recordings. Ideally, 
he wants to find a donor to preserve the 
entire body of his work, this record of the 
second generation in Hawaii. 

Sato has continued to use the name 
Gokurésama for his exhibitions of the 
Nisei portraits. It means to thank someone 
or recognize them for what they did. For 
Sato, the Nisei not only struggled and 
brought honor to their generation, but 
they carried with them the values and heart 
of the Issei from Japan. “In general, the 
people that I did speak with or interact 
with had this value—this feeling of putting 
others ahead of yourself. They're more 
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(Clockwise from top left) 


Thomas Sakugawa : Descended from Okinawan immigrants, Sakugawa ran a pig 
farm in Kula, Maui. In his large, experienced hands, he cradles a piglet in a way that 
calms the excited animal. 


Akio Harauchi • Unusually tall for a Nisei and unusually skinny for a baker, 
Harauchi returned to Hawaii from Japan as a young man and baked his way to 
success through trial & error and hard work. Experimenting with recipes till late at 
night, he often would sleep over on the bakery work table. 


Haruko Tsutsui - Wearing a simple small-print dress that she sewed herself, Waikane 
Store's mama-san's gentle demeanor belied the Issei- pioneer-woman-like inner 
strength that she possessed. 


Photos and captions courtesy of Brian Sato 


About the author 

Mariko Miyake is an artist and writer from Hawaii. 

To see more of her work, visit her 

Instagram @mylittletamago or www.mylittletamago.com 
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concerned with putting others first. I think 
it came from the Issei who came over from 


Japan. It's a necessity to cooperate in order 
With each 


to get things done, to survi 


generation, that value set gets diluted. 
Itis his intention to preserve not just 
the Nisei histories, but their values— 
things that the next generation and the 
next can look back on and, hopefully, 
integrate into their lives. Now Sato has 
come full circle from his early childhood 
summers in Lahaina where he first met the 
Nisei that he photographed. “I had that 
experience when I was young with these 
guys and now again as an adult. It's kind of 
nostalgic, And nostalgia is comforting.” 


To get in touch with Brian Sato or see more 
of his work, visit www.briansato.com 
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Okome, Serving Up Far More than Just Rice 


By Mariko Miyake 


Okome Bento & Sushi at Ka Makana 
Ali'i in Kapolei is a small corner restaurant 
serving up Japanesesstyle food in a grab- 
and-go cafeteria setting. But don't let 
the casualness of the restaurant fool you. 
Okome's owners, Justin and Lisa Youn, 
and their staff approach their job with a 
dedication that would 
rival the best high- 
end restaurant. Their 
creativity, care, and 
attention to detail аге 
evident in their menu 
and the quality of their. 
customer service. 

The restaurant 
specializes in bento and 
sushi. On the bento 
side they offer a wide 
varicty of Japanese 
favorites—misoyaki 
butterfish, furikake 
ahi katsu, mochiko 
chicken, tonkatsu, and spicy pork. The 
clear standout is their misoyaki butterfish. 
In many restaurants that serve this dish, 
the fish is too soft and slathered in a 
cloying sweet sauce. But at Okome, the 
butterfish’s flesh is firm, and it has a clear 
miso flavor to balance out that sweetness. 
Another popular item on the menu is the 
spicy pork, with a flavor reminiscent of 


Portuguese sausage. Thin slices of pork 


are marinated in a sauce that is sweet and 
spicy. This dish is actually addictive once 
you start eating it. These main dishes are 
served teishoku-style in a cute box with 
compartments for main dishes, rice and 
pickles, salad, and miso soup. 

Lisa explains that in addition to using 
the best 
rice, Okome 
obtains the 
best-quality 
ingredients 
for its sushi. 
For example, 
all their ahi 
comes from 
the auction. 
daily. There's 
no frozen fish 
here. On top 
of their stellar 
ingredients, 
they also have 
original creations, such as their best-selling 
Okome Roll, a spicy tuna-and-cucumber- 
filled sushi roll topped with more spicy 
tuna, fried potato strips, tobiko [fish roc], 
and a special sauce. It is really the topping 
that adds texture and makes this dish 
unique. 

The Youns have high hopes for the 
fature. The concept of the restaurant has 
garnered some interest from other malls. 
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While Lisa wants to expand one day, her 
desire right now is to get it right, to really 
put all her efforts into this restaurant 
first. "We hope to give a good balance of 
customer service and great food. We strive. 
to give a great concept to our customers. 
We use good ingredients. And we strive to 
satisfy everyone in their variety of tastes." 
In addition to bento and sushi, 
Okome also serves tempura, udon, poke 
bowls, and several party sets for catering. 
You can even place your order online at 
okomehawaii.com. 


Okome Bento & Sushi 
Ka Makana АЙТ Mall #301 
91-5431 Kapolei Pkwy 
Kapolei, Hawaii 
(808) 800-2852 


Win a $10 gift сага 
Just fill out and submit the survey on 
page 34 for a chance to win one of ten 
510 Okome Bento & Sushi gift cards. 
Entries must be received by 7/20/18 


(Clockwise from top left) 
Okome exterior 


Bento with misoyaki butterfish 
& spicy pork 


Okome Roll 
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Tonkotsu Kazan Ramen 


The ramen craze has given birth toa 
thousand different restaurants, but only 
one that serves volcano ramen. Based out 
of Osaka, Tonkotsu Kazan Ramen (kazan 
is “volcano” in Japanese) opened its first 
location in Singapore in 2012 and has 
since expanded to Thailand, Indonesia, 


Colorado—and now, Hawaii. 

Tonkotsu Kazan Ramen, aka Volcano 
Ramen, uses a piping 
hot stone pot to createa 
ramen that “erupts” right 
at your table. The dark 
stone pot is heated to 
300 degrees and heaped 
with noodles, vegetables, 
and meats of choice. 
Pour your beaker of toothsome ramen 
broth over the top and cap it off with the 
signature red funnel lid to cook the goodies 
inside. Before = 
long, tornado- l 
like steam 
billows from the 
chimney. Contain 
yourself for just. 
a bit longer, and 
then voila—the 
ramen is ready! 
After cating, if 
you're still hungry (or just want morc), you 
can add the complimentary extra rice to 


Umami Teppan Kingyo 


Umami Teppan Kingyo, located right 
at the entrance of Waikiki Yokocho, is 
immediately eye-catching for its abundance 
of large, floating goldfish decorations. 
While the unique décor may draw you in, 
the menu will keep you coming back with 
its wide selection of grilled offerings and 
kamaaina specials. Teppanyaki refers to 
food grilled and served on a plank of iron 
to keep the foods sizzling even at the table. 
Here, the Okonomiyaki with Pork 


($12.98) is one such dish served on iron 
plate, with a thick pancake covered in 
bacon, drizzled 
with mayonnaise 
and topped with 
bonito flakes. 
There are a few 
different Japanese 
regions known for 
their okonomiyaki 
(Japanese savory 
pancakes), 
including Osaka, 
Hiroshima, 
and Kobe. 
This Osaka- 
style okonomiyaki features chopped 
cabbage and a thicker pancake than in 
the Hiroshima style. Umami Teppan 
Kingyo also offers a mochi and cheese 
okonomiyaki, where the toppings are 
incorporated into the batter and melt as 
they cook, resulting in an exceptionally 
fluffy and cheesy pancake. 

‘Another delicious option? The 
Teppan Tonkatsu ($19.98) has an 


exceptionally flaky outer crust and comes 
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the broth to make ойи, or rice soup. 

The Beef Sukiyaki Kazan ($25.80) is 
Kazan’s signature volcano ramen, riffing on 
a tonkotsu broth by adding sukiyaki-shoyu 
paste, and crowning the dish with a sizable 
amount of sukiyaki. There's also kazan- 
style ramen with shoyu, karamiso, shio, or 
curry-based broth. To beat the summer 
heat, Kazan is offering a Sesame-flavor 
Cold Noodle dish ($13.80), with noodles 
topped with cool vegetables, chopped char 
siu, and chicken slices. For those that seek 
an extra kick, the Spicy Ramen ($13.80) 
features the tonkotsu ramen kicked up 
anotch, with char siu and bean sprouts 
topped with liberal amounts of shichimi 
powder. 


(Clockwise from left) 


Beef Sukiyaki Kazan ($28.50) is cooked in 
the signature volcano style. 


Spicy Ramen ($13.80) 


Hiyashi Chuka Cold Noodle / Sesame- 
flavor Cold Noodle ($13.80) 


with rice, salad, and miso soup. 
Umami Teppan Kingyo offers many 
deals, including free refills on rice, salad, 
and miso dishes, and a 10% kamaaina 
discount. One of the most popular 
dishes among locals is the Hamburg steak 
with demiglace sauce. There are also a 
variety of add-on side dishes with local 
flair for $2-$3, including garlic shrimp 
and grilled pineapple. To wash it all 
down, Umami Teppan Kingyo offers а 
celebratory Coronalita, or a Corona beer 
bottle inserted upside-down in a frozen 
margarita, in various flavors, for $10. 
(Left to right) 
Okonomiyaki with Pork ($12.98) 
features pork, a mayonnaise-based sauce, 
and bonito flakes. 


Teppan Tonkatsu ($19.98) comes with a 
choice of sauces to be drizzled or dipped. 


You can find both these restaurants at: 
Waikiki Yokocho Food Hall 
2250 Kalakaua Avenue, Lower Level 100. 
Honolulu, Н! 96815 


wwwwaikiki-yokochocom 


"Prices and availability subject to change. 
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mini Ramen 
Set 
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We also serve 
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Family, Tradition & Oh! Sozai 


By Phoebe Neel 


What does it mean for a family famed 
for their sushi to open up a restaurant... 
that serves barely any sushi? The family 
behind KuruKuru Sushi, which has 
achieved houschold notoriety for 
affordable, local conveyor-belt sushi, has 
done just that. Their new restaurant, Oh! 
Sozai, strays far from what they're now 
known for to reconnect with their original 
vision for homemade, affordable, and 
convenient Japanese food. 

“We wanted to go back to our roots 
of homemade cooking,” says Erina 
Yoshizumi. Her father, Tetsuo Goto, 
brought the family—and his homestyle 
Japanese cooking—to Oahu from Japan 35 
years ago. Since then, he began restaurants 
that became local institutions. First was 
Gonbei in Kapahulu, later reincarnated 
as Hanabi in Waikiki. The restaurants 
served up unpretentious good eats, 
specializing in yakitori (grilled chicken) 
cooked on distinctive Japanese charcoal 
called binchotan. Later, he and his family 
started one of the first local conveyor-belt 
sushi restaurants, KuruKuru Sushi, which 
has expanded to two locations in Kahala 
Mall and Pearl Kai Shopping Center. They 
still use homemade sauces in dishes at 
KuruKuru Sushi, “but my parents had an 
itch to really cook again,” says Yoshizumi. 
“We wanted to show our original 
customers what we can do.” 


Oh! Sozai was born from this 
love of cooking—what else?—o- 
sózai, or traditional Japanese 
small-plate side dishes. Nimono is a 
typical type of o-sdzai, where tofu or 
vegetables are simmered in a stock 
flavored with soy sauce, sake, and 
sugar. Kinpira is another common 
type of o-sézai in which ingredients 
are sautéed and then simmered. 
Typical dishes may include 
vegetables like hijiki (seaweed) 
or mountain fern. “It’s not all 
vegetables, though,” says Yoshizumi. 
“Tecould be hamachi [yellowtail] 
with daikon radish, or tofu or beef 
cooked in ginger, shoyu, and sugar.” 

Oh! Sozai offers a wide selection of 
grab-and-go o-sdzai, along with takeaway 


bentos, donburi (rice dishes), and yes, even 
a couple of types of sushi rolls. There are 
seasonal options as well, such as odez in 
wintertime, and a variety of homemade 
desserts and drinks, such as coffee jello and 
ice milk teas, which are available year- 
round. Longtime customers come just for 
the potato salad, which dates back “from 
Hanabi restaurant days,” notes Yoshizumi. 
Everything is lovingly prepared, but 
convenient enough for the modern world. 
“The Oh! Sozai menu tries to 
incorporate the best of many worlds,” 
Yoshizumi notes. She explains that while 
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the menu is in the process of expanding, 
and it’s always good to listen to what 
customers want, “we don’t want to stray 
too much from what we’re known for.” 
Almost four decades after her father 
established his first restaurant, Yoshizumi 
and her brothers are still carrying on the 
family legacy to manage all three stores. 
"We're going back to our original style. 
We want to be grounded in our roots." 
The restaurant is bright, clean, and 
modern, but the photos on the walls from 
restaurants past speak to another treasured 
time, It’s clear that Oh! Sozai is a labor of 
love to honor family, tradition, and food. 


Ob! Sozai by KuruKuru 
400 Keawe St., Suite 108 
Honolulu, HI 96813 
(808) 744-1675 
Open Monday-Saturday, 11am-6pm 


(Top to bottom) 


The 9-Set includes nine different dis! 
including maguro, inari sushi, híjki 
potato salad, kabocha, and more. 


Bara Chirashi includes raw ahi, cubed 
cucumber, Japanese omelet, masago, 
ikura, and unagi sauce atop vinegar rice. 


The Osozai Bento features mostly plant- 
based side dishes, including konnyaku, 
shiraae, daikon, hijiki, kabocha, pickles, 
and rice. White, brown, or multigrain rice 
is available. 


LET'S EAT! 


By Jennifer Yamada 


Everyone in Hawaii loves this classic 

of breaded chicken breast fried in ой, 
served with white rice and mac salad 
It's served at every local restaurant and 
is one of my favorite dishes. | always 
thought chicken katsu was hard to 
make, but I decided to try it once and 
realized that it was very easy! | shared it 
with my mom and she loved it. For her 
version of the dish, my mom substituted 
gluten-free al-purpose flour and 
gluten-free panko breadcrumbs for the 
regular versions, and it still tastes like the 
original. Don't forget to add the dipping 
sauce! 


Chicken Katsu 
Ingredients Directions 
6 boneless, skinless chicken 1 Season the chicken breasts on 
breasts, pounded to % inch both sides with salt and pepper. 
Salt and pepper to taste Place the flour, egg and panko 


2Tbsp all-purpose flour 
(regular or gluten-free) 


1сир panko breadcrumbs 
(regular or gluten-free) 
lcup oil for frying 


X cup ketchup 
Itsp shoyu 


crumbs into separate shallow 
dishes. Coat the chicken breasts 
in flour, dip them into the egg, 
then press into the panko 
breadcrumbs until well coated 
on both sides. 

2. Heat 1/4 inch of oil in a large 
skillet over medium-high heat. 
Place chicken in the hot oil, and 
Cook 3-4 minutes per side, or 
until golden- brown. 

3. Serve immediately with white 
rice. 

4. Forthe dipping sauce: mix 
ketchup, shoyu, and X tsp. water 
in a dish. 


Makes 6 servings. 


Straight from japan! 


Kyoto Noren Market 


J-shop 
June 7-9, 10am-6pm 


"June 8th Closes at Spm 


Byodo-In Temple 
June 9, 10am-4pm 


л 


Experience a matcha making session 


and FREE SAMPLES 


-Shop 
1513 Young St, Honolulu, н! 96826 - (808) 200-5076 - wwwjshop-howoiicom 


=== 
From safe and secure water to delicious water. 


JI is to enhance your healthy life. (© SANMA 


[ Hano Naka Inc. 10th ‘Anniversary SALE 
monthly 


EX $ Approx 
payment x do mes a day 


Price: $1750 » $1500 stax | Cartridge“ $130 #Enecwe tor 1 year 


7 Characteristics of Antioxidant Water E 
[nrc] 1 Certified by the Japanese Ministry of Health Labor and Welfare 

2 Anti-Oxidation Effec 7 Negative ORP routtor sacan neu 

3 Great Hydration (Alkaline Water 


ASSN 4 Rihtydooen 7 Without Unhealthy Substances 


~N, Demonstration Available by Appointment at showroom 
(a) Hano Naka Inc. 2 808-596-2555 
Y 1245 Young 5.4102, Monch / Pang Aval, OPEN: Молба 10am—4pm 
hip: /enticantwatesytem con 
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HALL OF FAME 


KTA pes Stor 


Small Be: 


There are few more prominent 
examples of a homegrown family business 
than the local grocery store chain called 
КТА Super Stores. Now in its 102™ year 
of operation, it remains a staple in every 
major community across Hawaii Island, 
staying true to the image of its founder and 
namesake, Koichi Taniguchi. 


A Brief History 

In the carly 1900s, Koichi Taniguchi, a 
Japanese national, had originally intended 
to stay in Hawaii only long enough to 
earn the rest of his passage to San Jose, 
California. But before he knew it, he had 
grown attached to the islands, brought 
his wife over from Japan, and eventually 
had several more mouths to feed—nine, 
to be precise. In 1916 he and his wife 


19« 0n 3 
iss Ona 


Taniyo started to manage a modest 
shop at the edge of Hilo Bay, delivering 
groceries by bicycle to their customers and 
friends, slowly but surely saving up and 
expanding into downtown Hilo by 1940. 
Fortunately spared from the 1946 tsunami, 
this new location survived and earned the 
title of “supermarket” in 1953, by then 
cementing the KTA brand as a fixture of 
the Hilo community. Since then, KTA 

has expanded to become a beloved symbol 
of the region, with its seventh location 


opened this year in Kealakekua. 


‘Taking Care of the Public 

Barry Taniguchi, Koichi’s grandson 
and the current CEO, gleaned a great 
deal of his grandfather's philosophy 
from observing how the family business 
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By Ryan Rosenberg 


operated. For Barry it is clear that the 
driving force behind his grandfather's 
success is his unshakeable sense of 
community awareness. “We really need 
to take care of the public, because it’s the 
public that takes care of us,” Barry said, 
alluding to KTA's humble beginnings as 
a local supplier for Koichi's friends and 
family. 

KTA's private label, Mountain 
Apple Brand, isa good reminder of this 
community involvement by providing 
local people with local products as much 
as possible; Barry says that they ensure 
that "909 of our leafy greens are grown 


(Above) 


The original store in Waiakea opened by 
Koichi and Tamiyo Taniguchi in 1916. 


here on this island." Furthermore, the 
company strives to contribute as much as it 
can to philanthropic and charitable causes 
throughout the state. 

In short, Barry's philosophy is simple 
but powerful. “I believe in giving a lot 
of people alittle rather than giving a few 
people a lot.” 


The Taniguchi Mantle 

Barry's son Toby, now the president 
of KTA, had initially, as a teenager, been 
uninterested in the family business due 
to the “105 rule.” As a member of the 
Taniguchi family, “You gotta give 105%. 
Cause you're related, they're gonna watch 
you. You're gonna be under scrutiny, 
they're gonna watch you all the time”— 
and of course that would be a significant 
burden for a then-15-year-old. It is also 
KTAS policy that every manager, even 
from within the family, needs to work 
his or her way up from the bottom to 
understand the ins and outs of the business 
asa whole. 

Nevertheless, after a stint in the 
restaurant industry, Toby returned, and 
looking at him today you would feel the 
role suits him perfectly. It is perhaps from 
his experiences working just about every 
job in the store that he speaks fondly of 
the over 800 associates that he depends 
on every day for the business to operate 
smoothly. “Everybody carries the mikoshi, 
it's not just one person,” Toby emphasizes, 
out of respect for all the people that make 
KTA viable today. 


Japanese Roots in the Garden of Hawaii 
“We don’t like to talk about ourselves. 

We'd rather have people recognize that 

we do things to support the community,” 

Barry says, echoing the signature Japanese 


modesty that Koichi certainly maintained 
during his long career. “The grocery 
business is not a glamorous business, but 
you do it because it’s important. The 
community needs you to do it,” Toby 
remarks, in the same vein. 

“No matter what, there are principles, 
there are values, that those before us have 
laid down that will never change,” Toby 
says, without overly emphasizing KTA’s 
Japanese heritage as the reason for its 
success. Instead, he paints a picture of an 
evolving and adaptive business that mirrors 
the diverse, intermingling communities of 
Hawaii. There are few other supermarkets 
in the country where you can find 
Japanese, Chinese, Portuguese, Korean, 
Filipino, Hawaiian, and Hispanic food 
under the same roof, but that’s because 
KTA's stocking choices reflect the unique 
people that they serve. KTA and the people 
of Hawaii have grown together—a history 
that is made abundantly clear as you walk 
along the bustling aisles and sce the diverse 


NI About the Author 
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(Clockwise from top left) 


After the Waiakea store got destroyed 
by the 1946 tidal wave, the Taniguchis 
opened this store in downtown Hilo. 


A1958 view of the dry goods section in 
the downtown Hilo store. 


The original owners of K. Taniguchi 
Shoten, Taniyo & Koichi Taniguchi. 


Toby (left) and Barry Taniguchi at KTA’s 
Puainako store. 


faces of neighbors, friends, and family 
cach serving their own vital role in the. 
community. 


"The Next 100 Years 

Itis remarkable for any organization 
to stay in business for over 100 years, 
especially considering the logistical 
challenges of being on a remote Pacific 
island, but KTA is still growing strong into 
its second century. Even if someday there 
isn’t a Taniguchi at the helm, Barry and 
Toby are optimistic that the foundation 
built by their ancestors is something special 
and intrinsically tied to the customers 
that helped shape it. As Toby says: “Those 
things are timeless, don’t change, and I 
think help keep our organization moving 
forward.” 

And to the people of Hawaii: "We say 
okagesama de, thanks to you, thanks to the 
consumers, thanks to the communities. 
Everything that we are able to be today is 
because of you." 
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Honolulu has Japanese food in 
spades—but not so much kaiseki yiri. “I 
can only think of two or three places that 
serve it,” says Takuma Suga, the general 
manager of Rokkaku Hamakatsu, “and 
their menus don’t change each season.” 
Kaiscki ryóri is a traditional multicourse 
seasonal menu that had its origins in the 
tea-ceremony culture of many centuries 
ago and used to be the domain solely 

of Japanese aristocrats. Now, Rokkaku 
Hamakatsu brings it to the Hawaiian 
masses in its gorgeously appointed, 
modern location in Ala Moana. 

For over a decade, Rokkaku 
Hamakatsu has blended traditional, 
carefully considered Japanese food with 
the convenient and satisfying grab-and- 
go. They're known among locals for their 
delicious and filling tonkatsu dish, with its 


golden-brown flaky crust ($20). They also 


offer shabu-shabu of “exceptional quali 
says Suga, with over two pounds of snow 
crab included in their Rokkaku Crab 
Shabu Shabu for Two ($80). “It’s so much 
food, Гуе never seen anyone finish it!" says 
Suga. The menu, originally set in 2006 by 
Chef Shimada and Chef Nitta of Japan, 
has been successful and changed little— 


until recently. 

“We go to Japan two to three times 
a year and eat for inspiration,” says Suga 
After a few amazing kaiseki meals in 
Kyoto, they decided to bring the ancient 
tradition of culturally rich and seasonally 
varied meals back to the United State: 
“This last time he went to Japan, one soup 
brought Chef Eden Guillermo almost to 
tears. He came back saying, "We can do 
this! I want to inspire others this way. 

Rokkaku Hamakatsu’s current head 
chef, Eden Guillermo, has walked an 
unusual path to becoming a traditional 
Japanese chef. *He's not Japanese, but 
he eats like a Japanese guy,” says Suga. 
Guillermo trained under Michelin-starred 
chefs at Rokkaku Hamakatsu since its 
very inception. “I didn’t know anything 
about Japanese food, but asa local boy, I 
knew how to grill." From working at the 
grill part-time, he worked his way up to 
becoming sous chef, and now has taken 
over as head chef. “It was very intimidating 
in the beginning, because I don’t speak 
Japanese. But the chef didn’t care; he saw 
something in me and took me under his 
wing—I got really lucky. No one else in 
Hawaii, hands-down, was on his level.” He 


Rokkaku Hamakatsu 
Ala Moana Shopping Center 
Mall Level Suite 2056 
Honolulu, HI 96814 
Open Everyday from 
Nam- 10 pm 
(808) 946-3355 


credits Rokkaku Hamakatsu with instilling 
a lifelong love for Japanese food and 
culture—one that has inspired their new 
kaiseki menus. 
The kaiseki menu is made up of 8-10 
tof 
the produce, fish, and delicacies available 


different courses that celebrate the be 


during the season. “We want to bring the 


seasons of Japan to Haw: 
Kamameshi is one such traditional offering 
for summertime, with long-simmered 

rice, bamboo, and edamame cooked in an 
earthenware pot. Кайе is an unparalleled 
introduction to the ancient cuisine of 
Japan that shifts with the seasons, It won't. 
just feed your belly, but also your mind. 


(Left to right) 


Rokkaku Hamakatsu is known for its 
tokatsu; pictured here is the Berkshire 
Pork Loin Cutlet (S20). 


Crab Shabu Shabu for Two includes 
two pounds of snow crab and assorted 
vegetables to be cooked in broth 
flavored with seaweed, crab knuckles, 
and dashi ($80). 


Kamameshi is a simmered rice-and- 
bamboo-shoot dish included in the 
summer kaiseki ryóri menu, which 
begins at $100 per person. 


KANJI INSIGHTS 


Calligraphy by Hiromi Peterson - Essay by Robin Fujikawa 


JE 
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KI 


"Life Energy" 


LIFE ENERGY (ki) flows. It lows from 
deep within. When one breathes from low 
in the belly, a calm but. pesti energy 
comes to life. This is is part of a long 
tradition of yogic ie sin the Hindu 
tradition where breath—prana in San- 
skrit—was an animating power that flowed 
not only through the body, but also as 
shakti, a force that animates the universe. 
Let i perform actions, instead of mind 


moving body, and actions flow from deep 
within. Let actions flow with ki, and ki 

is extended far beyond the body. When a 
garden hose shoots water far beyond itself, 
the hose is strong and has a life of its own, 
but it must be directed. So too, ki cannot 
be squeezed out or thrown out, but must 
flow unobstructed and gently directed. 
Concentration is like that—relaxed and 
unobstructed but tremendously powerful. 
The ancient ones who created the written 
character for this unseen force used a sym- 
bol for rice being given to someone. The 
Chinese character for ki pictures a gift that 
comes from the heart. The unobstructed 
flow from deep within comes to life with 
a gift, but one that must be gently offered. 
When that unobstructed flow is found, 
something amazing happens. No longer is 
there any giver or recipient, there is only 
the life of the gift, vigorous and joyful. 
This is ki. 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii. 


T A 
Asian & Hawaiian Art 


ROBYN BUNTIN of 


HONOLULU GALLERY 


808.52: 
848 S. Beretania Street 


robynbuntin.com 


Advertise in Wasabi today! 


90 minute 
lessons 
starting at. 
E 


Ward/kakaako area 


Learn Japanese conversation. 


& practice with native Japanese speakers 


AS 


(808) 944-8383 


Mail@readwasabicam 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty yoars as a professor of philosophy. His 
training included four years of practice in a zen monastery 
and graduate school in Kyoto. 


SHIATSU THERAPY 


fax with SHIATSU 
Re ©60 min. = $70 
*90 min. = $100 


Buy 10 one hour sessions 
Get an additional 
one hour FREE 


(Share with family & friends or 


Learn from award winning Sensei 
Fumihiko Indei 
over 40 years of experience 


Call (808)596-7354 
for more info 
www. aisenshiatsu.com 
1314 South King St. Suite 601, Honolulu 
Aisen Chiryo Doin * Aisen Shiatsu School 


ganas, 
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INTERVIEW 


Finding his Own 


‘Traveling the world armed with his 
ukulele by his side, Herb Ohta Jr. is on 

a mission. Beyond strumming beautiful 
melodies in front of thousands of adoring 
fans, the three-time Na Hóků Hanohano 
award winner and 15-time nominee is 
sharing his love and wealth of knowledge 
about an instrument that played a large 
part in shaping who he has become as a 
professional musician. 


On His Own Terms 

Shortly after Herb Ohta Jr. was born, 
Kamaka Ukulele second-generation owner 
Sam Kamaka Jr. gifted him a miniature 
ukulele. By age three he was already taking 
lessons from his father, Herb Ohta, known 
to many as “Ohta-San”—although it 
wasn’t until he was eight years old that he 
started taking formal lessons. A year or 
two later, while his father was traveling, 
Ohta Jr. was tasked with the role of 


teacher, giving lessons to aspiring ukulele 
players, some of whom were more than 
three times his age. “Can you imagine a 
nine- or ten-year-old teaching а 30-year- 
old person? That's hard. I think that can 
be intimidating for an adult, or it can be 
considered a joke,” said Ома Jr. 

Despite having an ukulele legend as 
a father, he says that for a time in his life 
he rejected the instrument. “When a child 
becomes a teenager, the body changes, the 
mind changes, and the thinking changes, 
and I wasn’t practicing anymore, so he 
told me to quit taking lessons, because I 
guess he didn’t want to force it upon me to 
learn." Ohta Jr. even opted to play the viola 
asa way to fulfill his music requirement at 
the U.H. Lab School. The turning point 
came during his senior year, when a friend 
suggested entering a talent competition by 
playing on the ukulele a Crosby, Stills, and 
Nash song called “Wasted on the Way,” 
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By Sean Ibara 


which had been recorded by the Makaha 
Sons of Niihau. “He loaned me the tape to 
listen to, and I fell in love with Hawaiian 
music—just because a friend of mine gave 
me that tape to listen to.” That experience 
spurred his dedication to embracing the 
instrument as well as his commitment to 
playing it. Ohta Jr. says that revelation 

also helped him understand the meaning 
behind what his father was trying to teach 
him ata young age, суеп down to the 
smallest details like why he needed to play 
a specific chord. In spite of how far he had 
come to accept the ukulele, there was still 
something that bothered him. “I had a 
problem with being in the shadows when I 
first started playing again, because everyone 
wanted me to play like my dad—to play 
his arrangements of songs—and so I had 
an issue with that.” Many consider the 
elder Ohta, who is now in his 80s, as still 
the best ukulele player in the world. Living 


up to that standard while still wanting 
to go his own way was something the 
younger Ohta grappled with at the 
time. He says that was the only thing 
that was holding him back. “Once my 
aunt straightened me out and changed 
my way of thinking, I didn’t care about 
itanymore. I’m trying to make a name "m 
for myself, separate myself from my Bi 
father, and say, ‘He taught me—but DB 
I'm my own person." Through that Ш 
transformation, Ohta Jr. was able to 

adopt a mentality that allowed him to 
develop his own identity as a musician, 
which ultimately proved to be a pivotal 
part of how he was able to rise through 
the ranks of the Hawaiian music 

scene. 
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Promoting the Ukulele around 
the World 

Since his return to playing the 
ukulele, Ohta Jr. says his goal 
has always been to promote 
the instrument by showcasing 
his love and appreciation for 
it, rather than showing off his 
abilities. “It’s a part of me; it’s 
an extension of me. To express 
my emotion or express my feeling 
when Pm on stage 
or anywhere, my 
fecling comes from 
my ukulele.” He 
says the response 
from fans around 
the world is 
encouraging, 
especially in Japan, 
noting that his dad 
and Eddie Kamae 
both traveled there 


Ин 


many times. 
However, 
Ома Jr. 
emphasizes. 
that the. 
popularity 

of ukulele 
music is strong 
everywhere in 
Asia, as many 
countries 
already put 

on events 
celebrating the 
instrument. 
When asked 
how he feels 
about the 


positive reaction he gets while performing 


id, “It 
ity, 


away from Hawaii, Ohta Jr. sai 
comes with a lot of responsi 
because I feel they have 
expectations—but my responsibility 
is to keep the growth going, maybe 
play different types of material that 
may spark an interest for them to 
want to play.” You can even find Ohta 
Jr. strumming his own rendition 
of the 1980s hit song “Nothings 
Gonna Change My Love for You” on 
YouTube, proving that the ukulele can 
appeal to just about anyone. Plus, with 
more than a dozen albums under his 
belt, the versatile ukulele master has a 
heavy arsenal of songs to take with 
him on the road. 


Passing on the Knowledge 
Besides performing, Ohta 
Jr. is involved in numerous 
projects celebrating the 
ukulele. One project 
consisted of recording 
various songs strummed 
from nearly a dozen ukulele 
built between the late 
1800s and the 1940s. “Each 
ukulele—no matter how old it is, 
what age it is—has a 
story to tell, and that’s 
its main goal in life; to 
express its personality,” 
said Ohta Jr. He also 
keeps busy by being 
heavily involved in 
teaching the younger 
generation. He teaches 
them that playing an 
instrument should 


be fun and not feel 
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like a task or a chore. “Once you feel like 
that, you shouldn't play, because you're 
not going to put your heart into it.” He 
encourages his students to practice at least 
an hour a day. He wants beginners to find 
their own voice and carve their own path 
of success rather than trying to duplicate 
someone else's, “You don't want people 

to say, ‘Oh, you play like Herb, or "That's 
Herb's arrangements.’ I want them to be 
able to play something that people go, ‘Oh, 
that's something fresh.” Ohta Jr. says if 

it wasn’t for the contributions of ukulele 
pioneers like his father, Eddie Kamae, Don 
Baduria Sr., Jesse Kalima, John Lukela, 
and Peter Moon, all of whom passed down 
passed down their knowledge about the 
instrument to others, he wouldn't be able 
to do what he docs today. "I've always 

said that if 'm not happy doing what I’m 
doing, then I shouldn't be doing what I’m 
doing." 


For more information on Herb Ома 
Jr.'s work and upcoming performances, visit 
his website www.hearbobtajr.com 


(Opposite) 

Herb Ohta Jr. at the Kamaka Ukulele 
store in Kakaako 

(Clockwise from bottom left) 


Herb Ohta Jr. & Chris Kamaka inside 
Kamaka Ukulele 


The "baby ukulele” given to Herb Ohta Jr. 
by Sam Kamaka Jr. 


Herb Ohta & Herb Ohta Jr. 
Herb Ohta Jr. holding his “baby ukulele” 
Photos courtesy of Herb Ohta Jr. 
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It has always 
been obvious that I'd 
inherited my mother’s 
borderline-obsessive 
love for all things Disney. 
То be completely honest, 
I really didn’t have a choice. 
‘That cartoon mouse and his 
friends happily decorated corners of 
my childhood home, the covers of worn- 
out plastic VHS tapes, and my favorite 
bedtime storybooks. When my family 
had the chance to visit Disneyland itself, 
mom made sure we knew just how lucky 
we were. So, while planning a trip to Japan 
last year, I knew I couldn’t leave without 
visiting the famous Tokyo Disney. There 
are two separate parks to Tokyo Disney: 
Disneyland and DisneySea. After hearing 
about the latter's reputation as one of the 


best theme parks on the planet, the choice 
was obvious. 

When walking through the gates 
of Tokyo DisneySea, the overwhelming 
size, attention to detail, and creativity 
are enough to take one’s breath away. 
Widely considered to be the most unique 
Disney park in existence, this magical 
place is so much more than just rides. The 
ambiance is astounding, the restaurants 
world-class, and the cast members 
exude hospitality. If that doesn’t 
convince you, I've consolidated 
five tips and reasons why you 
should add DisneySea to 
your Japan itinerary. 


you are buying your 
park tickets online before 

your trip to Japan, remember 
to let your credit card company 
know beforchand, as the 


transaction 
will show up 
as inside Japan even 
if you buy it from your home 

country. 

Certain times of 
the year, like Golden 
Week, can bring 
unbelievably large 
crowds. An online 
crowd-predicting 
site can help you 
decide not only 
what time of year 
to visit, but which 
specific days will be less 
crowded. There are also 
several Tokyo Disney Resort 
Good Neighbor hotels with free 
shuttles to the park, which is incredibly 
helpful if you are traveling with kids or are 
not familiar with Tokyo’s extensive public 

transportation system. 
Consider renting 
a portable Wi-Fi 
as well (Japan 
does a lot of 
things right, 
but wireless 


Internet is 
surprisingly 
hard to come 

by). Pocket- 

sized Wi-Fi 
devices are available 
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in 
California 
anymore 


By Katherine Gallagher 


through multiple websites, and will even 
deliver to your hotel. At the end of your 
trip, just seal the device in the provided 
envelope and drop into any mailbox 

in Japan. It is a convenient way to feel 
comfortable in a foreign country and make 
sure you don’t get too lost. 


Inside the Park 


Rather than having distinctive "lands" 
the American Disney parks, 


okyo 
DisneySea has seven “ports of call.” There 
are maps available in different languages 


to help you find your way 
around, 
The Lost River Delta 
port will transport you 
to an ancient remote 
jungle setting, home 
to Indiana Jones 
and the Raging 
Spirits roller coaster. 
Port Discovery has a 
Tomorrow Land feel 
to it, offering futuristic 
rides like Aquatopia and a 
storm simulator. Mysterious 
Island’s hard-to-miss massive volcano 
(Mt. Prometheus) erupts with a show of 
smoke and fire on the hour, an especially 
entertaining spectacle after the sun goes 
down. If you decide to travel to DisneySea 
with children, Mermaid Lagoon, a Little 
Mermaid-inspired underground theme 
park within the park, will be the highlight 
of the trip. Catch an under-the-sea aerial 
acrobatics musical at the theatre, or enjoy 
one of the many kid-friendly rides both 
inside and outside Triton’s Kingdom. 
American Waterfront is a 
representation of the United States 
(the line for an authentic American 
cheeseburger was the longest) complete 
with the S.S. Columbia ship, which 
houses several restaurants and bars. And 


Courtesy of Ma 


yes, you can drink alcohol inside the 
park, Mediterranean Harbor’s gondolas 
and gelato will trick you into thinking 
that you've come across a small village in 
Southern Europe. The Arabian Coast, 
home to Sinbad’s Storybook Voyage, 
appears to have been created by Aladdin’s 
genie. 


The Food 

Tokyo Disney’s food scene is out of 
this world. You'll find unique snacks, 
gourmet dining, and exceptional counter- 
service meals like flavorful curry at the 
open-air market in the Arabian-themed 
port and delicious Italian food at Zambini 
Brothers Ristorante. Tourists and locals 
alike stand in line for hours to get their 
hands on a souvenir popcorn holder at one 
of the many multi-flavored-popcorn stalls. 
‘The spicy smoked chicken legs outside of 
Indiana Jones Adventure is worth the trip 
to Japan in itself. 


TheRides 
When it comes to rides, DisneySea 


does not disappoint. Journey to the Center 


About the author 


of the Earth takes you on a trip inside the 
famous Mt. Prometheus volcano, while 
20,000 Leagues Under the Sea lets you 
enter Jules Verne’s legendary oceanic realm 
and fight a giant squid. Indiana Jones 
Adventure: Temple of the Crystal Skull 
is wonderfully exciting, and Tower of 
Terror's multi-story elevator drop will get 
your blood pumping. Toy Story Mania, 
despite having one of the longest waits, 
will be more than worth it if you have а 
Buzz Lightyear fan in the group. 

Fans of the original Disneyland will 
be thrilled to learn that Tokyo Disney 
still uses the old-school FastPass system. 
Simply find the FastPass booth (usually 
at the entrance 
or exit of the 
ride), scan 
your ticket 
and your 
FastPass 
will print 
out with a 
specific time 
to come back 
and utilize 
the much 
shorter line. 
Also, don’t 
worry about 
entertaining yourself while waiting; the 
decorations you will sce in line have just as 
much detail as the rides themselves. 


Katherine Gallagher grew up in Napa Valley, California and studied 
English Literature at Chapman University. She now lives/freelances in 
Honolulu and works in Waikiki. You can see more of her work at 
katherinegallagherjournoportfolio.com 
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Souvenirs 
The variety of souvenirs available 
at the park (most of which can only be 
found in Japan) is reason enough for a 
Disney fanatic to cross oceans. You will 
see every Disney-themed item imaginable: 
Disney chopsticks, hats, key chains, even 
household goods like 
dustpans. It is the 
perfect place 
to find the 
І Disney- 
КОЙ themed 
1 souvenir 
you 
never 
knew you 
needed. 


the surface, the 
park appears to be 
fundamentally better than 
the original Disneyland 
in California. The rides 
and park itself are newer, 
better quality, more 
unique and imaginative. 
‘The food has an obviously 
greater amount of 
thought put into it. That 
famed Japanese hospitality is apparent 
in every aspect of the park. However, if 
you grew up going to Disneyland or even 
Disneyworld, that one will always be 
better. No amount of flash or technology 
can replace those idealized memories. 
One thing is for sure, in any case: Tokyo 
DisneySea is not to be missed while 
vacationing in Japan. Ë 
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БОХА, 
Al NTURE 
TRAVEL 
By Mariko Miyake 

There are many different ways to experience Japan. But for Patsy 
Orita Chun, Royal Adventure Travel’s Japan Specialist, balance is 
the key. On her tours, Patsy wants her guests to have more than just 
a sightseeing experience. Japanese culture and history are part of the 
package: “I think we give them [our guests] a good background of 
Japan, past and present.” 

One of her most popular trips is her late-autumn tour to 
Kyushu and Okinawa. Her guests enjoy secing whale sharks at 
Churaumi Aquarium (the third largest aquarium in the world), 
observing the dramatic fall colors in Takachiho Gorge, and picking 
persimmons (fruit picking is featured on every tour except for the 
summer tour)—and these delights are balanced with learning about 
the history and culture of each area. As one of the last samurai 
strongholds, Kyushu has a wealth of samurai artifacts and historical 
buildings that give visitors an idea of what it was like to live during 
Japan's feudal era. In addition, Patsy delves into more recent history 
with a visit to the Chiran Peace Museum for Kamikaze Pilots in 
Chiran. On display at the museum are photographs, essays, poems, 
and various other artifacts of the hundreds of suicide pilots that 
made use of this former airbase during the final days of World War II. 
And, of course, in Okinawa, she also makes sure to take her guests to 
the many historic sites of the old Ryukyu Kingdom. 

Patsy's tours appeal to different age groups and those with 
varying interests and experience levels. For first-time travelers to 
Japan, she highly recommends going during the spring cherry 
blossom season. “It’s about the nicest time to go to Japan,” she says. 
“The atmosphere is really pleasant and you feel really festive.” On her 
cherry blossom tour, they hit all the major tourist spots, because she 
believes that that is the way to best experience the festivities of the 
season. 

As for seasoned travelers, Patsy encourages them to explore 
places off the beaten track. An option she offers these travelers is 
her Japan Alps, Sado Island, Niigata and Noto Peninsula tour. One 
of the many highlights of this trip is driving through the Tateyama 
Kurobe Alpine Route. It is a 56-mile road bordered on each side 


by 50-foot-high walls of snow that cuts across the roughly 
10,000-foot-high North Alpine Mountains. This, she says, is one 
of those things people just "have to experience.” 

And for families with children, she has a summer tour that 
features amusement parks in Japan. "Eleven to 12-ycar-olds, even 
teenagers, want to have fun. They get bored if we go to just the 
classical places in Japan." Still, even on these tours, Patsy manages 
to include some visits to cultural centers such as Kyoto, Nara, and 
Osaka, to give young people a taste of Japanese culture. 

Patsy believes very much in preparation, and she is a 
meticulous researcher before every trip. She even provides all her 
guests with a book of resource materials to read. “If you're going 
to spend that much moncy for a Japan tour, you should know 
what you're getting." It is this thoughtfulness and care that makes 
Patsy's tours unique. 

In addition to Royal Adventure Travel’s guided tours, they 
also offer a summer Hokkaido cruise on the Diamond Princess, 
led by Sharon Matsushima. According to Sharon, this cruise 
is a seafood-lover’s dream, and a very relaxing way to enjoy the 
northernmost island of Japan. 

No matter how you choose to experience Japan, with Royal 
Adventure Travel, you will be well taken care of. Ted Takai Jr., 
president of Royal Adventure Travel, has made top-quality service 
the foundation of his business for 40 years: “Service with care. You 
have to care for your client. It has to come from the heart.” 


For more info call (808) 839-0039 or stop by 3229 Koapaka St. 4C. 
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Cultural Center presents 


Maui Arts 


Island in My Mind, Fukushima 
June 23 - August 17, 2018 


An exhibit by photographer Ai мапе depicting the connection 
between Japanese immigrants who traveled to Lahaina, Hawai from 
Fukushima, Japan at the turn of the 20th century, to the current 
repercussions of the 2011 Tohoku earthquake. 

Itwas shortly after the March 2011 Tohoku earthquake and the 
accompanying tsunami/nuclear disaster in Fukushima prefecture that 
Iwane developed her approach to an exhibition of photographs. 

Iwane's experiences led her to embark on an artistic journey of seven 
years, documenting the aftermath of the Fukushima devastation with 
images of residents and the abandoned homes, farms and landscapes 
that were once-thriving communities. 


Wwane's photographs are taken using a. 


-- Related Event: 
Documenting History through Photography 
Saturday, June 30, 2018; 2:00 - 4:00 pm 
Schaefer International Gallery 
Ai Iwane will talk about her approach to developing recent projects 
about Japanese immigrant communities in Hawaii. 
To register email: shannon@mauiarts.org 


1 Cameron Way, Kahului, HI 96732 
Maui (808) 242-7469 www.mauiarts.org 
Arts Cultural Center Open: Тие. - Sun. 10am - 5pm 


rotating large-format 


360-degree. 
"panoramic camera patented in 1904. 


NEWS FROM JAPAN —— — — ——$ 


SOCIETY & CULTURE 


Man Arrested for Licking Cop's Mouth, e 
Claims Cop Had Bug on Face 


A man in Hyogo 
prefecture with some very 
frog-like tendencies has 
been arrested after allegedly 
licking the face of a police 
officer. 

According to police, 
on the night of April 28, 
two men in Akashi City, 
Hyogo decided to drive, 
presumably home, after 
having a few too many 
drinks. At around 10:15 
pim. the driver, a 32-year- 
old welder, crashed into a 
fence after driving into a 


FOOD & TRAVEL 


drainage gutter and losing 
a wheel. 

Finding themselves 
in a lousy situation, they 
decided to make it worse by 
flceing the scene on foot, 
and roughly 30 minutes 
later they got picked up by 
a police officer. 

The officer questioned 
the two men and arrested 
the welder for violating 
traffic laws. The office. 
worker, on the other hand, 
got arrested for interfering 
with the officer’s duties. 


This is because as he was 
being questioned inside. 

the officer's patrol car, he 
suddenly got up closc and 
licked the officer’s face, from 
his mouth to his nose. 

The office worker 
admitted to the allegations, 
reportedly explaining his 
actions with the oh-so- 
believable excuse of “He [the 
officer] had a mosquito on 
him, so I tried to get it off.” 

Itis unknown whether 
the office worker managed to 
“get” the mosquito or not. 


Relieve your stress & pain with our 


popular combination massage 


High quality 
Japanese service 
&plenty of aloha 


60 min Massage 
$120/couple 


^ 


d 


MAE (3355 


Sunshine Massage 
1660 Kalakaua Ave #105В 

808-852-0202 
wwwsunshinemassagehicom 


Society & Culture 

Japanese Company 
Creates Sauce-Resistant 
Stain-Proof White Pants 


Over 1.500 Pikachu Set to Invade 
Yokohama for Yearly Outbreak This August 


This August Yokohama will once again be 
overrun by legions of everyone's favorite yellow 
electric-mouse Pokemon, Pikachu, when the 
city plays host to the 2018 Pikachu Outbreak 


event. 


Set to take place between August 10-16 in the Minato Mirai harbor 
district of Yokohama, Pikachu Outbreak is a yearly event started in 2014 to 
celebrate all things Pokemon—but of course, with Pikachu as the star 

The festivities, which this year will be held under the theme of “Science 
is Amazing,” will for the first time extend past sundown in the form of a 
nighttime parade featuring lit-up Pikachu and a nighttime version of the 
Super Soaking Splash Show, featuring appearances from other Pokemon as 


well. 


And to top it all off, the event will wow attendees with a digital 
Pikachu parade over the waters of the Minato Mirai harbor using 
technology provided by Panasonic. 


HONOLULU МҮОНОЈІ MISSION ichi M 


2003 NUUANU AVE. HONOLULU 


808-524-7790 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


31 


It doesn’t matter how careful you are, 
eventually it happens. If you wear white 
pants, sooner or later you spill a bit of coffee 
or soy sauce on them, forever ruining your 
pristine trousers. However, the Japanese 
apparel maker Factelier has developed a new 
line of white pants that promise to fix this 
pesky little problem. 

Part of their new “Always Clean” 

line of pants, these new trousers look and 
ir feel just like run-of-the-mill white denim 
2 pants. However, spill some liquid on them 
and you immediately sce why they got their name. Videos 
and pictures show substances like soy sauce, ketchup, and 
calligraphy ink rolling right off the pants fabric without 
leaving a single stain. 

The ability of these pants to repel stain-causing agents 
is thanks to the very same substance that keeps the fried 
cggyouhadforbreakfast — 
from sticking to your frying 
pan: Teflon. A Factelier 
representative explains that > » 
the fabric, threads, and 
even the metal fasteners 
used to make the pants are ~ 
all treated with Teflon so 
as to ensure that they stay 
spotless. 

Factelier’s “Always Clean” line of pants are now on sale 
and available in both men's and women's sizes. They are 
washable and will retain their stain-repelling ability so long 
as the fabric is not damaged. As for price, one pair will cost 
you 12,960 yen (~$118), which may seem a bit pricey, but if 
you take into account the money you'll save from not having 


to replace stained pants, perhaps it’s not such a bad deal. 


Е 


k 


For full versions of these article and more, visit ЈАРАМ? сом 
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THE WASHOKU KITCHEN 


Beef- Wrapped 
Asparagus in Teriyaki 
Sauce 

By Rina Ikeda 


This delicious dish is super easy to make at 
home (and will look great on your Instagram 
tool). This recipe will teach you the “golden 
ratio” you need to know for making teriyaki 
sauce; you will never fail at it again. All you'll 
need is soy sauce, cooking sake, mirin, and 
sugar. Instead of asparagus, you can wrap other 
vegetables or even cheese. 


] About the Author 
Rina Ikeda has 
taught cooking for 
more than 10 years, 
including at Wash- 
cook in Tokyo, 
where she teaches 
foreigners how to 
repare homestyle 
Japanese dishes. For more information 
find her on Facebook Rina Latifa Ikeda. 


2019 HOKKAIDO SNOW FESTIVAL TOURS 
Early Booking Discount! Book by 06/30/18 & SAVE $100 Per Person!* 


INCLUDES HOSTED PRE-TOUR LUNCHEON, ROUNDTRIP AIRFARE FROM HONOLULU, QUALITY HOTELS, QUALITY 


COMPLETE 


PACKAGES! | MEALS, COMPREHENSIVE SIGHTSEEING, TIPS, TAXES & FEES PLUS ENGLISH-SPEAK 


HOKKAIDO WINTER WEEKENDER 

5 Nights /7 Days - 12 Meals (5 Breakfasts, 3 Lunches & 4 Dinners) 
Tour #1: Feb 02 - 08 + Tour Manager: Tracy Hargrave 

Tour 42: Feb 07 - 13 + Tour Manager: Josie Akana 


HOKKAIDO SNOW FESTIVALS 
7 Nights / 9 Days - 16 Meals (7 Breakfasts, 3 Lunches & 6 Dinners) 
Tour £1: Feb 02 - 10 + Tour Manager: Joy Miyashiro 


Hosted by Scott Suzui of "Ultimate Japan"! 
Tour &2:Feb 05 - 13 - Tour Manager: Anona Gabriel 
Tour 3: Feb 07 - 15 + Tour Managers: Jay & Peggy Kemmler 
Hosted by Pali Ka'aihue of "Doko Ga Tv" & "Love Hokkaido"! 


GRAND HOKKAIDO SNOW FESTIVALS 

9 Nights / 11 Days + 22 Meals (9 Breakfasts, 5 Lunches & 8 Dinners) 
Tour #1:Feb 05 - 15 - Tour Manager: Jo Lelepali 

Tour #2: Jan 31 - Feb 10 - Tour Manager: Estrella Roznerski 


HOKKAIDO SNOW FESTIVALS 

PLUS KAWAZU CHERRY BLOSSOMS 

10 Nights / 12 Days - 25 Meals (10 Breakfasts, 6 Lunches & 9 Dinners) 
Tour #1: Feb 05 - 16 - Tour Manager: Bryan Wauke 

Tour #2: Feb 06 - 17 - Tour Manager: Pat Miyake 


Ingredients 

6 asparagus spears 

X Ib. thin-sliced beef 

Itsp salt 

1 Tbsp olive ой 

1% Tbsp sugar 

1% Tbsp soy sauce 

YA Tbsp cooking sake 

1% Tbsp mirin (Japanese sweet sake) 

Directions 

1 Cutoff the woody end of the asparagus 
spears and cut spears into thirds. Boil with 1 
tsp salt for 5 minutes. 


2. Carefully wrap a slice of beef around each 
asparagus spear. 
3. Heat frying pon over high heat and add 
olive oil. Put wrapped spears with the seam 
of the wrapped beef facing down into 
the pan. Cook until nice and brown, about 
2 minutes, turning occassionaly. 

4. Mix teriyaki sauce ingredients. Pour sauce 
into the frying pan and coat spears evenly. 
Cook over medium heat for 4 minutes, 
turning spears occasionally. 


Makes 2 servings. 
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Non-Stop Travel 
Exclusives! 
DON'T MISS A THING!! 


+ WHISPER Wireless Tour Guide System — Reliable! 
English narration directly to your ear! 


+ CRABS — Pick ‘em “LIVE” from the tank! 
Savor the sweet “freshly steamed” morsels! Es 


+ AOYAMA VILLA — Gourmet Kaiseki Dinner! 
After touring an authentic “herring” mansion, 
settle into a banquet room overlooking Otaru Bay! 

+ LAKE АКАМ — Ice Fishing & Tempura Experience! 
Eat your"Wakasagi" catch on the lake! 


Visit www.nonstop.travel for detailed information! 
Locally Owned & Operated Since 1985 — Mahalo Hawaii! 
NON. 11505. King Street, Suite 102 - Honolulu, Hawaii 96814 


жаши 593-0700 or Toll-Free 1-800-551-1226 
www.nonstop.travel 


ly Booking Discount is per person. Purchase of Non-Stop aves complete ir & nd package is required. 
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Okome Bento & Sushi 
Gift Card 


(10х50) 


Just fill out the form & mail it to „Foldi neda eFan 
Wasabi Magazine Featuring work by Sharaku 
1750 Kalakaua Ave. Suite TI (о) 


Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
“Entries must be received by 7/20/18. 
No payment necessary to enter. 


Reusable Shopping Bag Grip 
Made of easy-to-grip silicone 
(2 available, pink & yellow color) 


LED Lantern 
Two types available, S9'DX98H 79 DX9H 
Batteries not included (10) 


Cloth Ukiyo-e Taj Tenugui & Display Hani 
124'WXIBTH (10 each) а 138 WXS74'H (3 each) 


"Designs of actual items may vary slightly from those pictured. 5 


-= WASABI- 


Thank you for picking up another issue of Wasabi. We hope you enjoyed it. Over the past two months we've been hard at work not just on new 
content, but also making sure that Wasabi becomes as easy as possible for people to get. Thanks to this, Wasabi is now available at over 50 locations 
across both Oahu and Hawaii Island (go to www.teadwasabi.com for a full list of locations). 

We're also happy to say that our subscriber base has continued to grow steadily. Aside from all over Oahu and Hawaii, we also have subscribers 
on Maui, Kauai, and even several cities on the mainland! If you too would like to ensure that you never miss an issue of Wasabi, then we highly 


recommend you subscribe (see below for details) 

In further news, our Facebook page (@Read Wasabi) is up and running, so make sure to check it out and give ita “like” to stay up-to-date with 
all the latest Wasabi news. 

Lastly, [just want to say that whether it's over the phone, in person, or via our surveys, we truly appreciate all your feedback. It’s incredibly 
helpful and has already sparked many story ideas. By the way, submitting the survey in this issue will give you the chance to win either a gift card for 
Okome Bento & Sushi or an omiyage (souvenir) from Japan, hand-picked by one of our hard-working Wasabi staff members. 


‘Thank you for your continued support and see you next issue! 


Name. Age. Phone 


Address 


Email 


Survey Feeling lucky? Fill out the survey for a chance to win! 
1 Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3. Please tell us your favorite restaurant and why you like it. (Optional) 


4.Do you have a local event coming up? If so, tell us and we might include it next issue! (Optional) 


5. Prize Preference 


Okome Bento & Sushi Gift Card Souvenir from Japan No Preference 


Entries must be received by 7/20/18. You do not need to subscribe for a chance to win. Limit one entry per person. Design of actual prizes may vary from those 
pictured on page 33. Winners will be contacted directly and are not guaranteed the prize of their choice. 


One-Year Subscription: =з $ID 


Three ways to subscribe 
1. Online: Go to Phone: Call (808) S. Mail: Complete the form above 
wwwreadwasabicom 944-8383 and pay 8 send it with a S12 check made 
& click on Subscribe. via credit card. payable to J Publishing LLC to: 
Wasabi Magazine 
1750 Kalakaua Ave. Suite WI 


Honolulu, HI 96826 
Check here if enclosing a $12 check for Wasabi subscription 
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FRESH OFF THE BOAT 


Hakubundo World 


Plushies 
Hakubundo may be known for 

stationary but they also carry a wide 

selection of adorable plushies, both 

big and small, Looking at these cuddly 

characters, you may not be able stop. 

yourself from buying one of cach. Their 


OKINAWA STYLE 


By Jennifer Yamada 


cute faces draw customers in, from 
Rilakkuma and Sumikko Gurashi 
A to Shiba Inu and Mochimochi cats. 
These plushies are soft and available 
in various colors. They're perfect 
for anyone with an appreciation for 
cuteness, regardless of age. 
Just keep in mind that when 
it comes to plushies and other 
character-themed goods, Hakubundo’s 
Pearlridge location has a wider selection 
than Ward Center. 


Label Makers 

Make it easier to find everything in 
your storage bins and boxes with some new 
label makers. Hakubundo carries the Tepra 
Lite label maker and their newest model, 


Tepra Lifestyle. The Tepra Lite LRSE 
looks like a handheld video game console, 
and the Tepra Lite LR20E resembles a 
house. Once you decide on a type, you can 
choose your label inserts from a selection 
of washi tape in a variety of designs. The 
Tepra Lifestyle comes preloaded with a 
handful of text sizes and label fonts, so you 
can customize your labels further. Both of 
these gadgets are easy to use and will give 
your storage bins and boxes a flare of color 
while you sort out your clutter! 


3. 
m ё 


Ward Center 
1200 Ala Moana Boulevard, #649 
© Pearlridge Center 
98-1005 Moanalua Rd., 4823 


*Prices and availability subject to change 


Two Kingdoms United By Ryan Rosenberg 


Okinawa is often called the “Hawaii 
of Japan” and invokes the image of an 
idyllic, far-flung paradise. What many 
people don’t know is that Okinawa and 
Hawaii share a strikingly similar history 
of cultural subjugation, both having lost 
their sovereignty in the colonial shufflings 
of the 19th century. Okinawa’s Ryukyu (or 
Loochoo) Kingdom had its own language, 
culture, and monarchy that lasted from 
1429 until Japanese annexation in 1879. 
‘The Kingdom of Hawaii was overthrown 
only four years later, in 1893. 

The fourth annual Loochoo Identity 
Summit was held from March 23rd to 
25th, 2018 at the University of Hawaii 
at Hilo to explore the issue of how these 
sister archipelagos can recognize and value 
their unique cultural integrities. The 
College of Hawaiian Language graciously 
hosted the event at the Hale'olelo facility, 
and the preeminent faces of the Hawaiian 
renormalization movement (a movement. 
to revitalize the Hawaiian language) were 
all in attendance. 

The summit opened with greetings 
in Hawaiian and Uchináguchi, the native 
language of Okinawa’s main island, and 
guests were welcomed with leis and warm 
embraces. 

Eric Wada and Norman Kaneshiro, of 


the Honolulu-based Ukwanshin Kabudan 
/ Ryukyu Performing Arts Troupe, were 
the main facilitators of the three-day 
event. Fluent in Japanese, Uchinaguchi, 
Hawaiian, and Pidgin English, as well as 
being skilled musicians, their natural poise 
testified to their passion as local language 
activists with strong ties to Okinawa. In 
addition to their Oahu activities, the group 
has been holding monthly language and 
culture workshops in Hilo at Hale'olelo. 
It was emphasized, however, that 
their ultimate goal is not to hold academic 
conferences, but rather to create a public 
interface between the extended and 
interwoven communities of Hawaii and 
Okinawa. In fact, by the end of the second 
day, the atmosphere had become decidedly 
congenial and intimate. As we danced to 
the sounds of ukulele and sanshin alike, it 
was apparent how much in common these 
seemingly disparate islanders had after all. 
Unsurprisingly, a focal point of the 
summit was the diaspora of the Okinawan 


community, many of whom had relocated 
to Hawaii during the plantation days 

and were subsumed by the Japanese 
community before blending into the 

local population. UH Manoa’s Center 
for Okinawan Studies website states that 
"Hawaii also boats onc of the largest and 
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most actively engaged diasporic Okinawan 
communities,” and through events like 
the Loochoo Summit, these communities 
continue to remotely maintain their 
distinctive cultural identity. 

Arata Kishimoto, a guest speaker 
and member of Hands-On, a nonprofit 
organization that educates and promotes 
Okinawa's indigenous languages, quickly 
became an inspirational crowd favorite this 
year. With his hair tied in a traditionally 
elaborate topknot, his smile radiated 
relentless optimism as he spoke to us in 
Uchináguchi. Seated next to him on the 
panel was his 12-year-old student, Haruki 
Shinzato. He too had the same contagious 
aura of peace and self-confidence that 
embodied the comfort in one’s own 
skin achieved through an ancestral 
language and the hope for the future of a 
community that, while rooted in the past, 
lives on through the children. 

It seemed to reaffirm a central tenet 
of the College of Hawaiian Language’s 
renormalization efforts: “О ka 'olelo ke 
Каа o ka mauli,” or “Language is the fiber 
that binds us to our cultural identity.” 


For more info, visit 
wwwloochooidentity.org 
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The Frietds o£ 


Lili*tuokalani Gardens 


ByRyat Rosenberg C 


The first time I saw K.T. 
Cannon-Eger, she was knec- 
deep in Waihonu Pond with 
a clump of mud in her hand 
and a huge smile on her face. 
It was a gorgeous Saturday 
morning in Hilo and I was 
part of a volunteer group 
put together by Friends of 
Lili'uokalani Gardens, a 
nonprofit organization in 
which she plays a pivotal role. 
‘Their goals for the gardens 
are threefold: maintenance, 
capital improvements, and 
planning events to celebrate 
the centennial of the gardens 
(2017-2019). 

Lili'uokalani Gardens is a 
collection of four county parks 
on the Waiakea Peninsula: 
Rakuen, Isles, Moku Ola (Coconut 
Island), and the original Japanese-style 
park some still call Nihon Koen (Japan 
Park). Begun in 1917, the Hilo landmark 
was named for the 
last reigning monarch 
of Hawaii, Queen 
Lili'uokalani. 

“Hilo was the 
Queen's favorite place 
to visit," K.T. explained, 
in the shade of a large 
ironwood tree. “In 
1913, she made her last 
visit to East Hawaii. 
Illness kept her in 
Honolulu and she 
passed away in November 1917, never 
seeing this garden completed.” 

Naturally, the park honors the beloved 
queen, but why a Japanese garden? K.T. 
explained that Lili'uokalani в brother and 
the first monarch to circumnavigate the 


globe, King David Kalakaua, was cager to 


renew a relationship with Japan after the 
somewhat turbulent experience of the first 
immigrants in 1868. 

“One of his stops was in Japan, 
specifically 
for the 
M purpose of 
obtaining 
anew 
treaty. By 
1885, more 
immigrants 
began 
arriving 
to work in 
the sugar 
industry. 
By the early 1900s, 43% of the population 
of Hawaii was Japanese, with the majority 
living on Hawaii Island.” 

With the population increase came 
the first Buddhist temples, tea, silk, stores, 
and all the material and cultural influences 
of Japan that persist in Hawaii. That also 
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meant a fascination with Japanese gardens. 
“Te was а little bit of a social thing— 
King Kalakaua and his wife, Kapi‘olani, 
had the first residential Japanese garden in 
the Kingdom of Hawaii. His ambassador 
to Japan, Mr. RW. Irwin, married a 
Japanese citizen and had a Japanese 
garden designed by the king’s gardeners. 
Mr. Dillingham built a Japanese garden. 
Mr. Damon had a Japanese garden at 
Moanalua. The sentiment was, ‘Wel, if 
they have a garden, I should have a garden!” 
You know, that kind of social keeping-up- 


with-the-Joneses pressure. All of those 


gardens on Oahu are gone. Lili'uokalani 
Gardens is the only Japanese-style garden 


(Top to bottom) 
KT. Cannon-Eger 


Early visitors to the gardens posing on 
the Isemoto Bridge at the early main en- 
trance (Courtesy of the Hawaiian 
Historical Society Tai Sing Loo Collection) 


in Hawaii remaining from that time." 

In the carly 1900s, a group of Japanese 
women called the Hilo Fujin Shinkókai 
(Hilo Women’s Friendship Association) 
was formed to promote beautification 
in Hilo. They had already imported two 
stone lanterns T 
with the eventual y 
goal of having 
a dedicated 
teahouse and 
garden, Around 
the same time, 
agroup of 
Honolulu 
businessmen 
made a trip to 
Japan for the 
1914 World's Fair $ 
in Tokyo. Laura. 
Kennedy, the wife 
of the Waikea 
Sugar Mill manager, had come home 
convinced that Hilo could have a garden 
around Waihonu resembling the Golden 
Pavilion in Kyoto. She hired a landscaper 
from Kyoto to work on their property in 
Volcano, after which he was put to work 
designing Liliuokalani Gardens. 

"It was something residents or 
international visitors could see—an 
immediate impression of Hilo," which 
in a profound way cemented the close 
relationship between Hawaii and Japan 


that King Kalakaua 
originally hoped to 
+ achieve. 

The four parks of 
Lili*uokalani Gardens 
now total 24.67 acres, 
more than 20 acres 


of which are in the 
Japanese style, with 
an Urasenke teahouse, 
stone bridges, torii, 
and Sister City tree 
plantings. Carved 
granite lanterns are 
placed in the gardens from 14 
different prefectures across Japan 
to represent the birthplaces of the 
immigrant workers. It was restored 
after the 1946 and 1960 tsunamis, 
and again in 1999 to improve access 
and add ADA pathways. 

Аз she relayed each nuance, 
K.T.'s face showed more unbridled 
enthusiasm for this centerpiece 
in the cultural landscape of Hilo. 
Unsurprising, as she also is a founding 
member of the North American Japanese 
Garden Association. 

“Outside of Japan, there are more than 
500 Japanese gardens all around the world. 
More than 300 are in North America, but 
fewer than 20 of those have celebrated a 


centennial.” Lili‘uokalani Gardens was 


under construction from 1917 to 1919, 
so is currently celebrating an extended 
centennial from 2017 to 2019. 

Beyond the already substantial 
landscaping work, the Friends of 
Lili'uokalani Gardens have been working 
diligently in the face of both natural 
degradation and vandalism; the group has 
faced challenges including broken lanterns, 
missing pavilions, and graffiti marks 
defacing the teahouse. 
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As we stood in the mud, shoveling 
muck, bottles, and broken fishing poles 
from the pond, almost everyone who 
walked by along busy Lihiwai Street 
stopped to say thank you. Just as a garden 
is made beautiful by the diversity of its 
flora, Liliuokalani Gardens is another 
example of the intertwining histories of 
the people of Hawaii, creating something 
greater than its individual parts. Although 
Japanese in spirit, it is truly a park to be 
enjoyed by everyone. 

“They used to call this "The Crown 
Jewel at the Entry to the Crescent City,” 
КТ. said over the shoulders of other 
volunteers as they hugged and kissed her 
goodbye. 

With Hilo Bay stretching out behind 
her, the water and sky the same brilliant 
blue, separated only by the benevolent 
profile of Mauna Kea, I could see why 
Queen Lilituokalani had called Hilo her 


favorite place in Hawaii. [її 


Lili'uokalani Park and Gardens is located 
on Banyan Drive in Hilo on the island 
of Hawaii. If you would like to find out 

more about Friends of Lili'uokalani 
Gardes, visit their Facebook page @ 
friendsofliliuokalanigardens or call 
(808) 895-8130. 


(Clockwise from top right) 

Mauna Kea framed by torii gate 

Red pagoda and stone lantern 

Stone bridge leading into park 

Park photos courtesy of Jeff Hansel. 
Do you know of any interesting 

stories related to Japanese. 
establishments? Or perhaps you 
have a great family story you'd like 


to share. If so, then send us an email 
at mail@readwasabi.com 
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SCHOOL LIFE 


Im from Hawaii 


By Ryne Hideo Kimura 


I remember my first university class, 
freshman year. Isat, eagerly waiting to 
make my first friend in Japan. No one 
around me was talking, so I introduced 
myself to the person sitting to my right. 
We chatted for a bit and he asked me for 
my LINE ID as the professor walked in. 
LINE is the most popular messaging 
app in Japan. We quietly traded info as 
the professor started to speak. The class 
went silentand most of the people sitting 
behind me immediately fell asleep. It was 
the first week of class, so the professor only 
kept us for half of the usual 90-minute 
block to read the syllabus aloud. He 
had barely finished saying 
we were getting out early 
when most of the students 
who had just been asleep 
bchind me were already 
wordlessly shuffling out of 
the classroom. I stood up and 
said to my new friend that 
I would see him next week. 
But I never saw him again, 
and he never contacted me 
through LINE. 


It's not an exaggeration 
to say that most people here 
end their self-introductions 
to me with “do you want to 
trade LINE IDs?” And at 
first, I was ecstatic to be making so many 
LINE friends. In fact, I must have over 300 
LINE contacts by now. But actually only 
a couple dozen or so have ever actually 
sent me messages. And although everyone 
is quick to add each other on different. 
social network platforms, barely anyone 
talks before or after class in person—and 
those that do only speak to their friends. 
Sure, there were the international students 
who tried to make new friends, but the 
native Japanese students did not. There 
were times when I took classes and tried 
to talk to people on the first day, only to 
get completely ignored. I learned quickly 
that Japanese students don’t go to class 
to socialize; they go to get credits and 


graduate. 
Soon it scemed it would be impossible 


to make a Japanese friend. 
I was talking regularly 
with the international 
students, but I 
wanted to improve 
my Japanese, so I 
decided to change 
up my strategy. 
Itweaked my 
introduction from 
“Pm from America” to 
"I'm from Hawaii”—and 
the results couldn’t have been 
more different. 
People started 
to open up 
to me more 
and talk more 
enthusiastically. 
Although 
many Japanese 
have respect 
for the United 
States, Japan’s 
closest ally, they 
have a special 
adoration for 
Hawaii. People 
started telling 
me how they 
had been to 
Hawaii and how much they loved it. I 
found that most people I talked to had 
either been to Hawaii or were planning 
on going soon. People had hundreds of 
questions for me, many of which were 
unexpected. 

When people from the mainland learn 
Pm from Hawaii, they'll ask the usual 
“Do you have Internet?” or “Do you live 
in a grass shack?” questions, but Japanese 
people ask me about pancakes and 
Terrace House. In Tokyo, there are many 
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restaurants that have “Hawaiian pancakes,” 
usually topped with a mountain of 
whipped cream and served 
with lilikoi syrup. Terrace 
House is a popular 
Japanese reality TV 
show that can be 
viewed on Netflix, 
and one of the more 
recent series took 
place in Hawaii. A 
popular convenience 
store called Lawson has 
a yearly Hawaiian festival 
during which they sell foods 
from Hawaii; this is the only time 
І сап buy a spam musubi here. Even 
McDonalds has loco moco burgers on 
their menu at certain times of the year. If I 
haven't made myself clear enough, people 
here absolutely love Hawaii. I’ve lived in 
Tokyo for three and a half years, and I still. 
find new "Hawaiian" things all the time. 


As I mentioned earlier, Japanese 
students rarely talk to people they don’t 
know before or after class, but I found 
that when approached, many people were 
interested in getting to know me. And 
although some people might be put off by 
my forwardness at first, when they learn 
that I’m from Hawaii, they relax a little 
and start asking questions back. I once 
thought this difference in culture would 
hinder my ability to make friends while 
here, and I even found the adoration for 
everything Hawaii here a little strange. But 
now I realize that they were the greatest 
catalysts for my Japanese friend-making, 


Ryne was born and raised in Hawaii. After graduating from Punahou School, 
he moved to Tokyo to attend Waseda University. where he is currently a senior. 
Follow some of his adventures on Instagram ©hideo808 
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Serving Aloha Since 1916 


KTA Super Stores are Hawai'i Island's locally owned and operated 
grocery stores. We are generations of families working together to 
humbly serve you great food and favorite dishes since 1916. 


KTA proudly sells the largest variety of local products directly from the 
farmers, bakers, ranchers and fishermen of Hawai'i Island. 


РА 


www.ktasuperstorescom f W (силе Someone: 


Downtown, Hilo * Puainako, Hilo + Waimea • Waikoloa Village + Kailua-Kona + Keauhou + КТА Express, Kealakekua 


Kama'aina 
discount offered 


ENGAWA 
TERRACE 


2250 Kalakaua Ave, 


Lower Level 100, 
- Honolulu, HI 96815 
ом SHOPPING PLAZA Dail 


ROYAL HAWAIIAN CENTER 


YOKOCHO 


www.waikiki-yokocho.com 


